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BUFFALO SELF-EMPTYING 
~ SILENT CUTTERS. Available 
in 200, 350, 600 and 800 
Ibs. capacities. Model 70-8 
cuts and empties 800 Ibs. of 
meat in 5 to 8 minutes. 
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Many users of the BUFFALO SELF-EMPTYING 
SILENT CUTTER tell us that they have greatly im- 
proved the quality of their product, even though 
they thought this was impossible. Other benefits 
they have derived include increased yield of 
emulsion, finer texture, elimination of lumps and 
sinews, avoiding burning or shortening of the 
emulsion, higher yield of finished product and 
greatly reduced labor costs. Naturally, such ad- 
vantages will add substantially to profits. 


A few of the construction features that make 








possible such benefits are: a scientific knife o 
rangement permitting cooler and faster cuttin 
elimination of vibration; low maintenance cos 
efficient, fast self-emptying device; meat alwo 


in clear view, permitting constant inspection of t on 
batch, and others. bui 
Our catalog tells the complete story. Write for + 
free copy. a 


JOHN E. SMITH’S SONS CO :: 


50 Broadway Buffalo 3, New Y 
SALES AND SERVICE OFFICES IN PRINCIPAL CITIES 
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on of Overall cost is usually less with an Oildraulic be- 
cause the usual pent-house and heavy load bearing 
building columns can be entirely dispensed with 

rite for as Oildraulic “pushes up” from below instead of 

being “pulled up” from above. Our Oildraulic 

pumping unit can be located on any landing within 

a reasonable distance of the elevator shaft-way. 
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Trouble-Free, constant 
Service are the Assets 


ROTARY offers Packers 


Food processing companies who fully appreciate 
the outstanding worth of elevators which will 
stand up under severe moisture conditions, 
under widely varying temperatures and 
where other corrosive influences are at 
work, are incorporating Oildraulics in their 
post-war plans. That is why such companies as 
Armour & Co. have found them most satisfactory. 

The Oildraulic consists of fewer, more rugged 
parts, most of which operate immersed in oil. 
When a control button is pressed the car rises 
as oil is electrically pumped into the powerful 
hydraulic jack centered under the car. Descent is 
by gravity—no power used! There are no cables 


or other mechanical parts to rust or wear out. 


ROTARY LIFT COMPANY, 
1001 Kansas St., Memphis 2,. Tenn. 
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lgesh- Method’ Casing Cleaning System 


cudahy Brothers Co. handles 600 hogs per hour 
with this new installation 


trated here is Globe’s Casing Cleaning System built 
Cudahy Brothers Co., Cudahy, Wisconsin. Consisting 
b Strippers, 2 Crushers and 3 Finishers, this system 
nc gut casings from 600 hogs per hour, perfectly 

4and ready for use the same day hogs are slaugh- 
<j, Automatically fed by belt conveyors, this system 
mally is operated by 3 or 4 men. 


| teliable, easily operated, it incorporates many 

Globe features. Stainless steel guards and pans 

gimachines . . . enclosed gear boxes on Crushers and 

oe ™ Rishers . . . variable speed motor on second Stripper 
oe troughs, pans, chutes hot-dipped galvanized after 


gree 0" B . é 
ication . . . micrometer adjustments. 
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We invite you... 


When you are in Chicago during the AMI convention, 
we cordially invite you to visit our modern plant. 
Come to our suite at the Drake Hotel and your trans- 
portation to and from the plant will be arranged. 


Produces clean, white, strong casings 
with less time and cost 


You should investigate the profits you can make from 
Globe’s modern Casing Cleaning Equipment, which uti- 
lizes the scientific, “‘fresh’’ method of processing. A com- 
plete and compact system, it- will turn out casings of 
better color and greater strength. Unpleasant odors of 
the “fermentation” method are eliminated ... labor and 
production costs are reduced to a minimum .. . and less 
than half the floor space is required. Whatever your 
needs, Globe will supply exactly the right equipment for 
you. Available as a complete system or separate units. 
Get full information and profit story now. 


: HE GLOBE COMPANY 
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EXPERTLY DESIGNED 
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Tested With Hot Fat, Patapar Shows No Penetratio : 


Pour hot fat on Patapar. Let it stand 
several days, then turn the sheet over 
and note clean under-surface, No pen. 
etration. 


It’s this power of resistance that has 
brought Patapar the job of p. Protecting 
many food products. Packaged wid 
Patapar, foods such as butter, shortes. 
ing, bacon are kept fresh, appetizing 


Boiled, It Comes 
Out Firm, Strong 


High wet-strength is 

another great Patapar Ys 

feature. Imagine a 

paper that can be 

immersed in boiling 

water for hours and 

come out firm and 

strong. Patapar will do exactly tha 
Here are some of Patapar’s many 

uses: 

Meat wrappers Tub liners and circes 

Ham boiler liners Lard wrappers and 

Butter wrappers bulk packaging units 

Carton and box liners 


Complete Printing 
Service 


Printing in one or more colors is part 
of the complete wrapper service avail- 
able to Patapar customers. Our plants 
are equipped with modern facilities 
for printing Patapar by letterpress or 
offset lithography. We handle every 
detail, from original art design to the 
delivered job. 


rows] Patapar Keymath 


This little Keymark is th 
nationally advertised sym 


bol of wrapper 

It can be fnchaded on print- 

ed Patapar at no extra con 

On your wrappers, it tells 
customers that you are giving your produc 
the best possible wrapper protection. 


Patapar 


g. U.S. Pat. Of. 


Vegetable Parchment 


Paterson Parchment Paper Company 
Bristol, Pennsylvania 
West Coast Plant: 340 Bryant St., San Francisco 7, Gt 
Branch Offices: 120 Broadway, New York 5, LY. 
TI] West Washington Street, Chicago 2, ui. 
Headquarters for Vegetable Parchment since I885 
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“ROSS” SERVES YOUR EVERY REQUIREMENT 


For Efficient ¢ Dependable e Profitable Operation 











Silent Cutters 





The heavy and growing demand for “BOSS” Ma- 
chinery and Equipment in every branch of the meat 
and rendering industries is taxing the capacity of our 
plant to unprecedented output. 

We are grateful for the confidence placed in us and 
the recognition of ““BOSS” values found in our prod- 
ucts, and appreciate the cooperation of our customers 
in bearing with us under these trying and difficult times. 


We shall never fail in doing our utmost to continue 
rendering 








Best Of Satisfactory Service 








Hog Dehairers 


Electric Beef Hoists 





Cookers for Edible and Inedible Rendering 


> =-> = Convention Visitors - Stop in at our Headquarters at the Drake <—- <= <& 


The Cincinnati Butchers’ Supply Company 


Mfrs. “BOSS” Machines for Killing, Sausage Making, Rendering 


Chicago Office: Mail Address 


824 Exchange Ave., General Office: P. O. Box D, 
Union Stock Yards, 


as Elmwood Place Station, 
Chicago 9, Ill. Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio Cincinnati 16, Ohio 
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On the battle fronts . . . on trucks, trains and life-saving blood plasma and medicines, (3) de 
ships... in vital war factories ... Red Diamond waxing of lubricating oils and solidifying lubr:- 
Dry Ice is making possible victories in trans- cants for ease in handling, (4) low temperature 
portation of perishables, and production of testing of equipment, materials and clothing 
products vital to our fighting forces. for troops operating in arctic temperaturts. 

War assignments that have multiplied the When final victory is ours, Red Diamond Dy 
peace-time calls for this efficient, easy-to-handle Ice will be conveniently available everywhereit 
refrigerant include (1 ) Shrink-fitting of parts for unrestricted quantities for winning peace-tim 


airplanes, etc., (2) processing and shipment of _ battles of production and transportation. 


THE LIQUID CARBONIC CORPORATION 


3110 SOUTH KEDZIE AVENUE, CHICAGO 23, ILLINOIS 


Branches in Principal Cities of the United States and Canada « London, England « Havana, Cuba ¢ Manufactured in Canada for the Canadian Tre 
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STHINLESS STEEL... METAL Fexr-caccllonce 
FOR THE PROCESS (NOUSTRIES 


HERE are a lot of new faces along 

the street—high-octane gas, synthetic 
rubber, magnesium, dehydrated foods, 
war chemicals and explosives, just to 
name a few. 


But Allegheny Metal kept pace—with 
new grades, new techniques to meet the 
requirements for processing these prod- 
ucts. There was the need for high resistance 
to chemical attack, and to oxidation at 
heat—the need for great strength, long 
life, easy cleaning and freedom from con- 


ALLEGHEN Y 
The Time-Testtd Stainless Stee 


W&D 9370-4 


THE NAME TODAY FOR THE 
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tamination—requirements, all of them, 
that stainless steel answers best. 

If—somewhere along the line in the 
manufacture of food and dairy products, 
drugs and chemicals, oil and plastics, tex- 
tiles and paper—your plans would be 
profited by a steel with Allegheny Metal’s 
special qualifications, let us help you de- 
velop them. Allegheny Ludlum Steel Cor- 
poration, Brackenridge, Pa. 


Allegheny Metal is also handled and stocked by oll 
Joseph T. Ryerson & Son, Inc. warehouses 


METAL 


NEEDS OF TOMORROW 





Let’s Get Down to Casings! 
For Sausage at its Best... Use 


for hous 


DRVOGR'S “is 


yensatin 


RORY CASONES Bee: 


* Let’s talk facts. 


We honestly believe that Armour’s Natural Cas- 
ings are your wise choice for sausage at its finest. 
And here’s why: 


They give your sausages a firm, plump, well- 
rounded appearance that means extra sales-appeal 
in the dealer’s case. 

Because of their uniformly great strength, they 
help you cut breakage losses to a minimum. 

They lock in all the juices, all the flavor of the 
sausage meat... protect your product’s goodness 
right to the customer’s table. 

And they’re available in a wide range of types and 
sizes, all carefully selected and graded, so that you’ll 
find an Armour’s Natural Casing exactly suited to 

If you are making sausage your product needs. 
for the Armed Forces...use So let’s get down to casings... and fine casings 


Armour’s Natural Casings 
end be cave Chay will meet for your own fine products. Make your next order 


all requirements. Armour’s. 


ARMOUR aw COMPANY 
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RENDERERS URGED TO 
suPPORT FAT SAVING; 
PROBLEMS DISCUSSED 








Renderers assembled this week at 
City for the annual meeting 

f the seventh regional area of the Na- 

‘onal Renderers Association were 

urged by Edward Seawell, American 

iveerine Institute and American Fat 

c Committee, to continue their 

apport of the household fat salvage 

m, both now and in the post-war 
riod, as a patriotic and necessary 
fort and as a profitable phase of their 
perations. 

Mr. Seawell indicated that the need 

or household fats will continue for 

me time and may become greater as 

3 domestic production of some types 

{ fats declines and foreign demand 

ows without any chance of a com- 

ensating increase in imports from 

Pacific sources. He praised the render- 
rs for their effective work in distribut- 
ing salvage program display material to 

stores and for policing practices 

n the industry. 

Ray Cuff, National Live Stock Loss 

Prevention Board, described how the 
board is increasing the value of hides 
hrough educating livestock producers 
n grub control methods. He pointed out 
hat renderers and others connected 
ith the livestock industry should co- 
operate so that returns from grub-free 
hides will be greater for producers and 
processors. 

Gene Symeox of the Wichita Desic- 
tating Co. described a method of pre- 
serving fallen animals (see page 14), 
nd R. H. Lamping of Dallas By-Prod- 
ucts, Dallas, Tex., surveyed some of the 
advantages and disadvantages of the 
solvent system of rendering. The fire 
nd explosion hazard, he pointed out, 
tan be controlled through use of the 
vacuum system, by checking the condi- 

ion of the air and by preventing any 
ype of sparking. 

Although predicting that solvent ren- 
ering will grow in popularity, and that 
at may be even more widely applied 

th the development of a continuous 

ystem, Mr. Lamping noted several 
problems which face the operator, in- 
luding the elimination of fines and 
me soaps, the latter formed by com- 
ination of fatty acids with bone cal- 
um. He said there is no reason why 
olvent rendering cannot be used gen- 
tally to reduce the average fat per- 
entage in cracklings from around 12 
3 or 4 per cent. He declared that in 
his plant he was able to grind 200 bags 
bf _ractlings per hour with a 75 k.p. 
motor. 


Roy Kitchen, superintendent of the 














LAUDS INDUSTRY’S JOB 


This advertisement by Bemis Bro. Bag Co. 
in the September 11 issue of Time tells 
the public how U. S. meat packers pro- 
duced 400 Ibs. of pork per second during 
the first six months of the year to feed the 
armed forces, civilians and our allies. The 
ad also points out that packers have pro- 
duced over 40 billion Ibs. of meat since 
Pearl Harbor. Blown-up posters from this 
advertisement are available from the bag 
company and are suitable for posting. 





Kansas City plant of Colgate-Palm- 
olive-Peet, recommended that plant op- 
erators give the problem of boiler feed 
water treatment some real study and 
enumerated some do’s and don’ts. Don 
Pfeiffer, president of the National Ren- 
derers Association, reported on the 
work done by the national organiza- 
tion during the past year. 

0. J. Eastman of the Wichita Desic- 
cating Co. was re-elected president and 
Roy Ewald was named secretary-treas- 
urer of the seventh area organization 
in an election which returned all other 
1943-44 officers to their posts for an- 
other year. 





EXPAND AD CAMPAIGN 











Yellow Band pork sausage takes its 
place alongside Yellow Band wieners 
in Oscar Mayer & Co.’s vigorous news- 
paper advertising campaign which is 
composed of full page four-color ads, 
it is announced. The pork sausage pro- 
motional effort began this month, being 
timed to take full advantage of the tra- 
ditional consumer trend toward this 
product in the fall and winter. 


Court Hears Beef 
Ceiling Challenged 


HE Emergency Court of Appeals 

may rule within the next month 
on the validity of price ceilings under 
RMPR 169, the court indicated this 
week at the close of hearings in the 
case of Heinz Riverside Abattoir. The 
court stated that the Armour and Com- 
pany suit involving the same regulation 
will come up for consideration within 
the next two weeks. 


At the close of the argument, the 
court asked for additional information 
on the limitations imposed on process- 
ing under the subsidy provisions of the 
cattle ceiling directive, and gave the 
complainants 20 days to supply infor- 
mation on this point. 


Wilbur La Roe, jr., general counsel 
for NIMPA, argued for complainants, 
and Jack D. Hyman represented OPA. 
Present on the bench were Judges Al- 
bert B. Maris, Chief Judge, Calvert 
Magruder and Bolitha J. Laws. 


Argument at the hearing in the Heinz 
ease centered around the realization 
value of carcass beef from the stand- 
point of non-processing slaughterers. 


Non-Processors Profit: OPA 


Counsel for the Office of Price Ad- 
ministration contended that OPA’s in- 
vestigation demonstrated that of 21 
non-processing slaughterers studied, 18 
showed a profit, and also, that OPA did 
not try to maintain historic relation- 
ships but tried to maintain the general 
price level. The complainants argued 
that packers were losing from $10 to 
$20 per head and that OPA did not 
figure profits on grades but put all 
meats in one class so far as its de- 
termination of profits is concerned. 


The real point at issue in the case is 
whether or not industry over-all profits 
shall be controlling in determining the 
lawfulness of ceilings on specific prod- 
ucts. The OPA maintains that so long 
as the packing industry in general shows 
a profit, it cannot be said that beef ceil- 
ings are too low. The packers claim 
that each product should stand on its 
own bottom, especially in a case like 
this where many packers engage only 
in beef operations, and where many of 
them do not even process any part of 
their beef kill. In other words, the 
packers say that if beef ceilings are at 
a level which results in a loss, all pack- 
ers who produce are being penalized 
and such a course may put out of busi- 
ness those packers who produce only 
carcass beef. 


Attorney La Roe placed in evidence 
a letter from Defense Supplies Corpora- 
tion stating that 721 packers are receiv- 


(Continued on page 39.) 








AFL UNION OUTLINES ITS STAND OM 
PRE-PACKAGED FROZEN MEATS: 





controversial in meat packing cir- 

cles these days as the ultimate 
future of pre-packaged frozen meats. 
However, because so little factual and 
“experience-based” information is at 
present available, since pre-packaged 
frozen meat is scarcely in its embryo, 
these discussions frequently wind up 
against a blank wall. 


Nonetheless, there are those within 
the packing industry who feel that sales 
of ready-cut frozen meats on a large 
volume basis are inevitable. Should they 
prove right, an upheaval in traditional 
marketing practices appears to be in 
the offing. Their contentions are based 
on such beliefs as the following: 


Mrs. Average Housewife of the future 
will welcome an opportunity to purchase 
sufficient amounts of meat to last her 
family a week or perhaps a month, just 
as she now buys canned goods, cereals 
and other non-perishables in quantity. 
Why, they ask, should she be obliged 
to run down to the market every day 
or so for a pound of pork chops or a 
steak when she can have these items, 
and more, stocked away in her low 
temperature refrigerator as a guaran- 
tee that she need not go marketing on 
cold or rainy days? 


Furthermore, her wait at the counter 
will be shortened if such meats are 
available. The time now lost while the 
dealer cuts and trims the desired items 
will be eliminated. He can fill her order 
as quickly as she makes her wants 
known. And in self-service stores, which 
are expected to increase in popularity 
after the war, even this process will 
be speeded up, for the shopper will 
serve herself as soon as she reaches a 
decision. 


"Toeontro are few topics as lively or 


Pre-Packaging Trend Grows 


The trend toward pre-packaging is 
gaining momentum daily, these pro- 
ponents assert, and frozen meats will 
be caught up in the current and swept 
into public favor once the war is over 
and freezing and processing equipment 
becomes more plentiful. Packers who 
stay their hand now, waiting to see 
which way the wind blows, may find 
themselves outstripped in the rush for 
this profitable market, some declare. 


There are those who contend that it 
is to the best interests of the packing 
industry to encourage this trend toward 
pre-packaging, since it will enable pack- 
ers to assign their red meats a brand 
identity, an advantage now enjoyed only 
by such industry products as lard, 
bacon, ham, canned meats and certain 
sausage items. Thus, the beef steak of 
the future may be embellished with a 
handsome, eye-appealing wrapper that 
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Frank Questions Get Candid Answers 


By R. ASHLEY CRANDALL 
Associate Editor, 
The National Provisioner 


will beckon irresistibly to the house- 
wife. No longer will chops go to the 
festive board in anonymity; instead, 
the packer’s brand will presumably 
exert a strong influence on the family’s 
preference. 


Fabricating cuts to the retail level 
at the packinghouse may well provide 
an economic advantage impossible under 
existing marketing practices. Fats, 
scraps and bones can be salvaged at 
the source, giving the packer more 
complete control of his by-products. 


There are other factors, too, which 
may stimulate the demand for frozen 
meats. Most of these are traceable to 
the advantages held by all pre-packaged 
merchandise, such as improved sanita- 
tion, better control of profit, inventory 
and quality and greater uniformity. In 
addition, a gigantic merchandising push 
may be expected from freezer manufac- 
turers, both for retail and home use, 
after the war. Manufacturers and con- 
verters of wrappers will undoubtedly 
join in this campaign, as the packaging 
of vast quantities of meats now sold in 
bulk would constitute an impressive new 
market for them. 





Meat Board Backs 


Frozen Meat Study 


Tests to determine the effect of 
freezing on the tenderness of meat 
are to be conducted at Iowa State 
college under the direction of Miss 
Bell Lowe, professor of home eco- 
nomics, according to the National 
Live Stock and Meat Board, which 
is sponsoring the experiments. 
These tests will be followed by 
others involving the defrosting of 
meat at various temperatures pre- 
paratory to cooking. 


The tests are designed to de- 
termine the best methods of de- 
frosting and cooking beef, veal, 
pork and lamb in the form of roasts, 
steaks, chops and stews. Economy 
of time, ease of accomplishment, 
shrinkage and palatability will be 
considered in deciding upon the 
methods to be recommended, it is 
announced. 

In addition, time tables for de- 
frosting and cooking various kinds 
and cuts of meats will be devised 
so they may be made available to 
the consumer. All types of meats 
will be used in the study. 














Thus the stage appears set for ae 
frozen meat “boom” once peace pet 3 
But before frozen meats can 
roseate predictions of their pre 
they must overcome an imposi 
of obstacles, some mechanical, 
psychological, and some impor 
Many of these obstacles are so cop 
in character as to defy evaluation 
out first having been subjected 
acid test of public trial. Other # 
bling blocks are less obscure, ¢ 
nonetheless easy of solution. 
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Launch Broad Survey 


THE NATIONAL PROVISIONER is g 
present engaged in a broad gury 
covering all aspects of this question FORES! 
so that packers may have a foundatioml fear the 
upon which to make their individull sil be 
determinations. Perhaps the first prob (right), 
lem that comes to mind in this connecll (shove) 
tion is what mechanical and technical oficials. 
readjustments will be necessary if th butchers 
packer is to freeze and package man 
of his products. This question will k 
taken up in detail later in this seriegpackinghe 
but since it presupposes the acceptyer great 
ability of pre-fabricated frozen meagpince no 
after it has left the packer’s hands, ig perfor 
would seem that there is another quesgritably 1 
tion transcending it in importance ager befe 
this time. eat will 

Stated frankly, it is: How will that ret 
retail butcher fall in with a plan th only 
will deprive him of his traditional right *5 @ 
to fabricate his meats? Consider firdg*PPeS 
that the retail butcher is, by his o placed 
estimation, a craftsman whose value i How ¢ 
gauged in large part by his skill igpith the: 
cutting meats. He is no mere clei™ pack 
whose worth is measured by the lengtigp their 
of his arm in reaching merchandise agpaittere! 
the higher shelves. Yet give him preg? “let n 
packaged meats to sell exclusively ani§ The P 
you rob him of his most treasured posgireetly 
session—his value as a meat cutter. mated 


It requires no master economist tt orkme 
ascertain that employment within thgpation ' 
ranks of retail butchers would take a" both 
drastic nosedive if the fabrication ofjs thr 
consumer cuts were done at the packgras as 
ing plant, or in any event before rei jould a: 
ing the retailer. Some contend that thi) This 
would involve no decrease in employgo oppo 
ment, but merely effect a transfer fre pac 
one employer to another; in othe loy ev 
words, the butcher would simply take uf nt ai 
employment with the packer. Projectii@grozen 
this premise, the retail butcher mpall st 
nothing to fear from a frozen meiake fi 
boom, and consequently has no uence. 
to oppose it. to 

Among qualified authorities who 
in accord with these beliefs is a spose 
man for the National Live Stock 
Meat Board, who holds that if mes 
are fabricated to consumer levels at 
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FORESEE SELF-SERVICE TREND 


fear that pre-packaged frozen meats 
vil be sold on a self-service basis 
(right), instead of by the dealer 
(above), has been expressed by union 
oficials. Should this occur, countless 
butchers face unemployment, they say. 


inghouse they will be boned to a 
greater degree than at present. 


omince no machinery has been invented 
i perform this operation, it will in- 


itably require more hand labor than 


aver before. In addition, he feels that 


eat will be cut with greater care than 
wst retail butchers exercise, as it will 
only good merchandising to make 
as attractive as the handsome new 
ppers in which they are expected to 
e placed 

How closely do retail butchers agree 
ith these opinions? Do they feel that 
re-packaged frozen meats are a threat 
) their future security? Or are they 
Mifferent about the matter, preferring 
“et nature take its course?” 


The Provisioner took these questions 
irectly to a high official of the Amal- 
amated Meat Cutters and Butcher 
orkmen of North America, an organ- 
tion which wields a strong influence 
n both retail and packinghouse butch- 
throughout the nation. The answer 
sas direct and clear cut as one 
uld ask: 
This union is immutably committed 
oppose vigorously any trend toward 
packaged frozen meat. It will em- 
loy every weapon in its power to pre- 
Mt an infiltration of pre-fabricated 
von Meats into retail shops. It will 
strikes where necessary. It will 
uke full advantage of its political in- 
uence. It will, in brief, fight tooth and 
il to maintain the status quo of its 
hdustry, 
The organization is not opposed to 
“1 meats per se, the union spokes- 
lan made clear. Retail shops which 
ul wholesale cuts and permit 


men,” he explained. “If we were to 
receive our meat frozen and pre- 
packaged, it would still require the 
services of these two men to store it 
properly and supervise its handling. We 
would still need the same number of 
employes to serve our customers, since 
ready-made packages—at least the pres- 
ent day type—are inclined to ‘sweat’ 
and require further wrapping. There- 
fore, we would still need men to serve 
the customer and wrap his purchases, 
probably in two thicknesses of paper 
instead of the one now needed, which 
would require additional time. 


“However,” he said, “if pre-packaged 


_ PACKAGED 
FROZEN 


union butchers to break them down to 
consumer levels and then freeze them 
may operate unopposed, he indicated. 
These are the only terms under which 
the union will tolerate a spread of 
frozen meat sales. 

But even this practice poses certain 
dangers of which the union is well 
aware. Frozen meats, even if reduced 
to consumer levels by the retailer, 
might be fitted into the trend toward 
self-service. Should this happen, many 
butchers would face unemployment. The 
manager of a large midwestern retail 
market handling fresh meats and em- 
ploying 30 butchers, recently expressed 
his views on this possibility to a Pro- 
visioner representative. Confronted with 
the query, “How would packaging and 
freezing of meats by the packer affect 
the number of butchers needed to handle 
your volume of business?” he asserted 
that he would still need the same 
amount of help. 


“All of our cutting is done by two 
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frozen meats could be made into a self- 
service item, requiring no additional 
wrapping, our employment needs would 
fall sharply. I would estimate that we 
could get along with 70 per cent fewer 
butchers than at present. This is where 
the greatest danger to the retail butcher 
lies, for if it is not necessary to serve 
each customer individually it is self- 
evident that one man would suffice 
where now possibly three or four are 
needed.” 


Pre-packaged frozen meats would 
also affect the operating needs of the 
small outlet, this spokesman said. Ex- 
plaining that his background included 
employment in small as well as large 
retail meat shops, he expressed the 
opinion that establishments now em- 
ploying three or four butchers could 
get along very well with only two men 
if the meat reached them pre-packaged 
and frozen. If a self-service system 
were instituted in such cases, perhaps 

(Continued on page 28.) 


Page 13 




























HE summer months with their high 

temperatures make it difficult for 

the rendering plant handling fallen 
animals to derive maximum returns from 
its dead stock. In many cases, and espe- 
cially where collection is carried on over 
a relatively wide area, the condition of 
the animals becomes very poor before 
they can be processed. 


Decomposed stock means a glue hide 
—if not a total hide loss—a poor yield 
of inferior grease and cracklings, longer 
cooking time and increased overhead. 
Bacterial growth, fostered by summer 
heat, is responsible for this decomposi- 
tion. 

Because I had once been a student in 
an embalming school, this problem at- 
tracted my attention early in my asso- 
ciation with the Wichita Desiccating 
Co. of Wichita, Kans. Proceeding on the 
premise that putrefaction develops first 
in the organs of the abdominal cavity, 
I tried to develop for the firm some 
method of retarding decomposition so 
as to give the renderer time to get the 
animal to his plant and process it while, 
it was still in good condition. 

I knew that it would be impractical 
to embalm a carcass, in the same man- 
ner as a human body, but I did believe 
that formaldehyde, or something allied 
to it, might be used to achieve our pur- 
pose. 

After considerable experimentation 
we did develop a method of preserva- 
tion which was used for the first time 
in the summer of 1941 and which we 
have used every summer since then. 





All of ‘our pickup trucks are now 
equipped with the simple apparatus 
necessary to carry out this process; as 
a result the carcass reaches us in good 
condition for processing, even though 
as many as 72 hours may elapse be- 
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HOW RENDERER 
PRESERVE ANIMALS 


A method of preserving hides and tissue of fallen animals 
en route to the rendering plant, as described at the annual 
meeting, seventh regional area, National Renderers Ass’n. 


By GENE SYMCOX 
Wichita Desiccating Co. 





CAN 





_— 


, a 


tween the treatment and handling the 
animal in the rendering plant. 


Each of our trucks is equipped with 
two tanks—one for compressed air and 
the other to hold about 30 gals. of 
liquid. A 14-ft. hose is attached to the 
liquid tank and the other end of the 
hose is fitted with a 30-in. trocar (hol- 
low needle). The compressed air, of 





course, feeds into the liquid tank with a 
pressure regulator between the two to 
maintain a constant pressure of 30 lbs. 
on the liquid. 


The preservative fluid in the tank 
consists of 6 qts. of du Pont “red label 
aquacide” (composed of 32 per cent 
formaldehyde, 10 per cent aldehyde, 3 
per cent acetic acid and 55 per cent 
inert material) mixed with 28% gals. 
of water. This makes 30 gals. of 5 per 
cent aquacide solution. 


The dead animal 
is treated by insert- 
ing the trocar into 
the center of the 
belly, where the hide 
is split in skinning. 
The point of the tro- 
ear is directed into 
the lung cavity for 
half the _ treating 
time and then into 
the abdominal cavity 
for the balance of 
the time. 

Maintaining 30 lbs. 
air pressure in the 
fluid tank, it takes 
3 minutes to inject the 5 gals. of solu- 
tion required for preserving a horse or a 
cow weighing from 800 to 122 lbs. For 
medium to small horses or cattle (400 
to 800 Ibs.) we inject 2% gals. of fluid, 
requiring 1% minutes, and for hogs, 
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cattle and sheep of 100 to 400 Ibs. 
use 1% gals. of fluid, injecting it for g 
seconds. 

This method of treatment means litt 
extra work for the truck driver gine 
all he has to do is insert the trocar anj 
open a valve. The fluid is measured by 
timing the period of injection, 

We have found that an animal treated 














THE PICTURES 


ABOVE photo show 
preservative fluid tank 
mounted above cab; 
compressed air tank iy 
at end of truck bed, At 
LEFT, driver is ready 
for action and in phot 
BELOW he is show 
with trocar in place in 
jecting fluid into th 
fallen animal. 


by this method can remain in the warn§! 
sun for as long as a week and still be 
in good condition; its condition at th 
end of 72 hours is excellent and this 
period of preservation is all that we 
need to get a carcass into the plant and 
process it. Of course, some animals ate 
partially decomposed when the pick 
truck reaches them; the process dos 
not make such an animal “fresh” agail, 
but will prevent further deterioratia 
for a reasonable period. 


Tests conducted with three fresh 
killed animals—one treated with for 
maldehyde, one with aquacide and m 
an untreated control—showed the ft 
lowing results after one week’s exp 
sure to summer temperatures: 


The untreated control was decom 
posed with unusable hide and tissue. 


The formaldehyde-treated animal ha 
a glue hide and the flesh was in iil 
condition. 

The aquacide-treated carcass had 
good hide; flesh was firm and wo 


Our records on glue hides show 
where this method is used correctly 4 
all carcasses the percentage of glues 
considerably smaller. As might § 
guessed, one difficulty we have exp 









enced is in getting full coopers All 
from the drivers. Even though Wis 5 
process calls for little effort on the f 

(Continued on page 39.) the | 
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COMPACT DESIGN EMPLOYED IN 
CALF AND CATTLE KILLING PLANT 


NEW calf and cattle killing plant 
A which is noteworthy because of 

its compact design was opened 
if recently by the Wilbrandt Packing Co. 
of Hebron, Ill. The formal opening was 
attended by townspeople and members 
of the trade from the Chicago area. 

The plant is built to handle a kill of 
60 calves and 10 cattle per hour—in a 
one-story structure 65 ft. x 112 ft. The 
main building is constructed of Hadite 
blocks and was designed by H. C. 
Christensen, Chicago architect, to con- 
form to the requirements of the Meat 
Inspection Division, War Food Admin- 
istration, although it is now operating 
under Chicago municipal inspection. 
L, A. Wilbrandt is owner of the plant. 

Enclosed holding pens, providing all- 
weather protection for 300 calves, are 
located near the main plant building 
and are connected to it by a covered 
ramp. While the major activity of the 
Wilbrandt company is killing and dress- 
ing calves for the Chicago market, a 
knocking pen and single dressing bed 
have been provided for handling cattle. 
Some of the interesting construc- 
tional details include the following: 

In order to conform to government 
requirements, and yet to avoid a high 
ceiling, the bleeding area has been de- 
pressed from the main floor level to 
provide the necessary 16 ft. from rail to 
floor. 

The inedible receiving room is lo- 
cated next to the killing floor. Inedible 
® Materials are transferred from the kill- 
ing floor to this room by a paunch lift 
operating through the wall separating 

two departments. Paunch contents 
are flushed out and drop to a manure 
Teceiver located in the basement. In- 


edible materials are not rendered in 
the Hebron plant. 


ae floor drainage passes through a 
ft. x 9 ft. catch basin located within 
the foundation walls immediately under 
the plant toilet room. This catch basin 


room is fitted with partitions for grease 
recovery and the waste can be exam- 
ined to determine the need for further 
treatment. 

All packinghouse equipment was fur- 
nished by the Globe Co. of Chicago. The 








VIEWS IN NEW PLANT 


Above, Russell L. Gambill (left) vice 
president, the Globe Co., Chicago, 
congratulates L. A. Wilbrandt, plant 
owner, at the opening as Mrs. Wil- 
brandt smiles approval. Other views 
show killing floor (above, left) and 
inedible receiving room (below). 


main plant cooler, with a capacity of 
600 calves, is cooled by a brine spray 
unit designed by architect Christensen. 
Other equipment includes a Frick am- 
monia compressor, an American boiler 
and Bradley wash fountains. 








Locker Group Prepares 
for 6th Annual Parley; 
Eyes Post-War Horizon 











Although “Food and War” has been 
officially designated as the dominant 
theme for the sixth annual meeting of 
the National Frozen Food Locker As- 
sociation, to be held at the Hotel Desh- 
ler-Wallick, Columbus, Ohio, September 
25 to 27, the membership will also have 
its eyes focused on postwar horizons. 
Subjects to be discussed include “Look- 
ing at the Post-War Period,” “The 
Locker Plant of Tomorrow and Its Pos- 


sibilities,” “If You Plan to Build or 
Expand Your Locker Plant,” and topics 
of a similar nature. 


The meeting will open at 9:30 a.m. 
on September 25, with a message from 
President George O. Schlageter. Fol- 
lowing an address on “Food in War and 
Writing the Peace,” ccmmittee reports 
and announcements, the meeting will be 
adjourned for luncheon, during which 
state presidents and state secretaries 
will convene. The afternoon session will 
be under the direction of the manufac- 
turers and,suppliers section, as will a 
special evening session. 


The second day’s activities will begin 
with a breakfast meeting, with the bal- 





Hot lard with the desired amount of gas enters the Votator through a high-speed, 
high-pressure pump. This pump forces it through cooling and plasticizing units, then 
out an excrusion valve which works like an atomizer and sprays the finished lard into 
a pipe leading to container. This processing under 


pressure along with instantaneous chilling, accounts 
for the extremely fine texture and the complete 


a 


elimination of grainy structure in V otator-processed 
lard. Consult The Girdler Corporation, Votator 


Division, Louisville, Ky. . . . today! 


*Trade Mark Registered U. S. Patent Office 
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A CONTINUOUS,-ENCLOSED 
LARD PROCESSING UNIT 





ance of the morning devoted ts 
sions of such topics as @ 
smoking, slaughtering and by-p 
locker plant problems and new 
ment, and departmental costs and p 
its. In the afternoon, delegates 
vote their attention to talks on 
cutting and boning, and wrapping) 
packaging. The group’s annual 
will take place in the evening, 

Coincident with the meetings, 
hibition will be held by locker 
manufacturers and suppliers. At jw 
55 exhibitors are expected to 
pate. 


RULES ON LARD SHIPMENT _ 
IN REEFERS LIBE 


A series of ICC directives ang 
ings dealing with the use of refrigs 
tor cars for lard transport 
the establishment of a more fle 
type of control. Although ICC Sep 
Order 178 (prohibiting use of ret 
erator cars for shipment of land 
rendered pork fat) was revoked, 
trol was reinstated under Taylor's I 
Order 231. As a result of this 
C. W. Taylor, agent for the Int 
Commerce Commission at Chicagg) 
control refrigerator car use, 


Following issuance of Order 23) 
was modified by General Permits: 
and 3. General Permit 2 modifies ¢ 
231 by exempting refrigerator 
“other than RS type” for loading @ 
low, lard and rendered pork fat, G 
eral Permit 3 further exempts sii 
ments of lard, lard compounds andi 
substitutes from restrictions of 0 
231 when such shipments originatg) 
certain southern states. Waybills | 
such exempted shipments must refel 
the general permit under which 
emption is taken. 

Some specific permits allowing use 
refrigerator cars for shipment of 
and similar products are being 
where it can be shown that the rem 
tions of the order work an unduell 
ship or imperil product. 2% 


Mr. Taylor’s office is in Room 
59 E. Van Buren, Chicago. 





WHAT HAPPENS TO “Ri 
ON OCTOBER 1 BROAD 








Riley tries to “put on the de 
gets his daughter, Babs, in an 
rassing situation in the October lt 
cast of the American Meat Inst 
Sunday night radio show, “The | 
Riley,” starring William Bendix? 
plot concerns Riley’s efforts @ 
what he believes will be a swank 
party to impress Babs’ high 
teacher and a girl friend who is™ 
for her smart dinner parties. Riley® 
a large gaming table to serve 
dining room table for the occasiom 
guests are seated and the food is 
served when a secret latch is 0 
accidentally. The table top collapses 
showers the guests with food, } 


ends with a typical Riley climax. > 
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GEARHEAD MOTORS 


These are the good reasons why gearhead motors met 
with such immediate success when The Master Electric Com- 
pany originated and pioneered the first line of gearhead 
motors, years ago. 

These are the good reasons why more gearhead mo- 
tors in use today carry the Master name than all other 
makes ... COMBINED. 

These are the good reasons why Master Gearhead 
Motors will help you save money and still add greatly to 
the convenience, compactness and safety of your motor 
driven machinery. For best results, use them for either your 


plant or your products. 


THE MASTER ELECTRIC COMPANY ® DAYTON 1, OHIO 
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Locker Group Prepares 
for 6th Annual Parley; 
Eyes Post-War Horizon 








Although “Food and War” has been 
officially designated as the dominant 
theme for the sixth annual meeting of 
the National Frozen Food Locker As 
sociation, to be held at the Hotel Desh- 
ler-Wallick, Columbus, Ohio, September 
25 to 27, the membership will also have 
its eyes focused on postwar herizons. 
Subjects to be discussed include “Look- 
ing at the Post-War Period,” “The 
Locker Plant of Tomorrow and Its Pos 


sibilities,” “If You Plan to Build or 
Expand Your Locker Plant,” and topics 
of a similar nature. 

The meeting will open at 
on September 25, with a message from 
President George O. Schlageter. Fol- 
lowing an address on “Food in War and 
Writing the Peace,” committee reports 
and announcements, the meeting will be 
adjourned for luncheon, during which 
state presidents and state secretaries 
will convene. The afternoon session will 
be under the direction of the manufac 
turers and suppliers section, as will a 
special evening session. 


9:30 a.m. 


The second day’s activities will begin 


with a breakfast meeting, with the bal 


Hot lard with the desired amount of gas enters the Votator through a high-speed, 
high-pressure pump. This pump forces it through cooling and plasticizing units, then 
out an exirusion valve which works like an atomizer and sprays the finished lard into 
a pipe leading to container. This processing under 
pressure along with instantaneous chilling, accounts 
for the extremely fine texture and the complete 
elimination of grainy structure in V otator-processed 
lard. Consult The Girdler Corporation, Votator 


Division, Louisville, Ky. today! 


*Trade Mark Registered U. S. Patent Office 
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A CONTINUOUS,-ENCLOSED 
LARD PROCESSING UNIT 


ance of the morning devoted to 
sions of such topics 
smoking, slaughtering 
locker plant problems 


disey 
as curing a 
and by-produe 


and New eqn 
qui 
ment, and departmental q 
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its. In the afternoon, del sates a 
vote their attention to talks on mel 
cutting and boning, and Wrapping al 
packaging. The group’s annual banque 
will take place in the evening. 7 

Coincident with the meetings, an ey 
hibition will be held by locker pla 
manufacturers and suppliers. At Jeg 
55 exhibitors are 
pate. 


expected to partied 


RULES ON LARD SHIPMENT 
IN REEFERS LIBERALIZE 


A series of ICC directives and yy 
ings dealing with the use of refrigers 
tor cars for lard transport resulted j 
the establishment of a more flexibl 
type of control. Although ICC Servieg 
Order 178 (prohibiting use of refrig 
erator cars for shipment of lard an 
rendered pork fat) revoked, con 
trol was reinstated under Taylor's ICQ 
Order 251. As a of this order 

W. Taylor, agent for the Interstatd 
Commerce Commission at Chicago, wi 
control refrigerator car use. 

Following Order 231 j 
was modified by General Permits 3 
and 3. General Permit 2 modifies Ordeq 
25 by exempting refrigerator ca 
“other than RS type” for loading tal 
low, lard and rendered pork fat. Gen 
eral Permit °% further exempts ship 
ments of lard, lard compounds and lar 
substitutes from restrictions of Orde 
231 when such shipments originate i 
certain southern Waybills o 
such exempted shipments must refer t 
the general permit under which ex 
emption is taken. 


was 


result 


issuance of 


states. 


Some specific permits allowing use ¢ 
refrigerator cars for shipment of lam 
and similar products are being issued 
where it can be shown that the restrie 
tions of the order work an undue hard 
ship or imperil product. 

Mr. Taylor’s office is in Room 2402 
59 E. Van Buren, Chicago. 





WHAT HAPPENS TO "RILEY" 
ON OCTOBER 1 BROADCAST 








Riley tries to “put on the dog” am 
gets his daughter, Babs, in an embat 
rassing situation in the October 1 broad 
cast of the American Meat Institute 
Sunday night radio show, “The Life a 
Riley,” starring William Bendix. Th 
plot concerns Riley’s efforts to # 
what he believes will be a swank dinné 
party to impress Babs’ high sch 
teacher and a girl friend who is note 
for her smart dinner parties. Riley bus 
a large gaming table to serve as U 
dining room table for the occasion. Th 
guests are seated and the food is bein 
served when a secret latch is tph 
accidentally. The table top collapses # 
showers the guests with food, but | 
ends with a typical Riley climax. 
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ler 231 if 

These are the good reasons why gearhead motors met 
with such immediate success when The Master Electric Com- 
pany originated and pioneered the first line of gearhead 
motors, years ago. 

These are the good reasons why more gearhead mo- 
tors in use today carry the Master name than all other 
makes .. . COMBINED. 

These are the good reasons why Master Gearhead 


Motors will help you save money and still add greatly to 





the convenience, compactness and safety of your motor 


om 2408 driven machinery. For best results, use them for either your 


plant or your products. 


THE MASTER ELECTRIC COMPANY @ DAYTON 1, OHIO 
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Call Ryerson 
When You 
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Need Steel 


Every type of steel from stainless to 
structurals is immediately available 
from Ryerson stock. Just reach for 
the phone and call any one of the 
eleven conveniently-located Ryerson 
service plants. Our operators will con- 
nect you at once with an experienced 


service man who will see that you get 


the steel you need—when you need it. 

JOSEPH T. RYERSON & SON, INC. 
Steel Service Plants: Chicago, Mil- 
waukee, Detroit, St. Louis, Cincinnati, 
Cleveland, Pittsburgh, Philadelphia, 
Buffalo, New York, Boston. 


QUICK, DEPENDABLE SHIPMENT 
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PLANT OPERATIONS 


Sdleas fer Operating Men 








PUMPS 
' jons on pump suction con- 


ditions made by Darwin F. Schaub, 
Worthington Pump and Machinery 
Co, in a paper from the fourth an- 
wal engineering essay contest of the 


Hydraulic Institute. 


The installation and conditions exist- 
ing at the suction constitute the most 
qitieal aspect of direct acting steam 
pump operation. The majority of pump 
failures occur at the suction, and be- 
cause of this it is most essential to 
mderstand what occurs at this point 
when the pump is in operation. Many 
faulty conditions are created due to the 
groneous impression that the pump has 
“ucking qualities.” The pump creates 
a pressure drop in the pumping cham- 
br and it is the external pressure 
souree which forces the liquid into the 
pump. 

In most cases this external source is 
the atmospheric pressure and in view of 
the fact that this amounts to only 14.7 
psi, it is essential that all impediments 
toliquid flow are reduced to a minimum. 
The installation designer should see to 
it that the suction line is made as short 
as possible, equipped with the minimum 
of fittings, valves, etc. Frictional losses 
can be greatly reduced by using pipe 
one or two sizes larger than the suc- 
tion opening. Under no circumstances is 


piping to be smaller than pump opening. 

In view of the fact that the suction 
conditions are governed to a consider- 
able extent by the atmospheric pressure, 
the altitude of the installation must be 
taken into account. There is a definite 
relationship between atmospheric pres- 
sure and altitude. For example, with 
water at a temperature of 80 degs. F., 
a life of 24 ft. maximum can be expected 
at sea level, whereas at an altitude of 
12,000 ft. above sea level a lift of only 
10 ft. is possible. 

The vapor pressure of the liquid at 
pumping temperature bears consider- 
able influence on the suction conditions. 
This pressure is required to keep the 
fluid in a liquid state and if a liquid is 
subjected to a pressure below the vapor 
pressure, the liquid will immediately 
“flash” and become a vapor. Such a 
condition must be avoided at all costs, 
because of its effect on the operation of 
the pump. The vapor pressure of water 
at 80 degs. F. is .51 psi abs., therefore, 
the net available pressure is 14.7—.51 
or 14.19 psi, whereas at 212 degs. F. 
the vapor pressure is 14.7 psi abs., 
hence the net available pressure is 0 
psi. In one case a lift of 24 ft. can be 
expected whereas at the higher temper- 
ature a static head of at least 10 ft. 
must be supplied. 

The customer has full control of the 
piping layout up to the pump flange at 
which point the jurisdiction passes over 
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SPRAYS ON CATTLE AND CALF HEAD TRUCK 


As shown above, the head truck at the new plant of the Wilbrandt Packing Co., 
Hebron, Ill. (see page 15, this issue, for additional details on the plant) 
is.equipped with spray nozzles and a header which can be attached to a hose on 
the killing floor. The fine water spray, which is left on while heads are being 
Placed on the truck, keeps the heads free of blood and saves considerable labor. 


Mroro 
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to the pump manufacturer. In order to 
avoid confusion, it has been agreed that 
the buyer is fully responsible to provide 
the proper piping, and it is the responsi- 
bility of the pump manufacturer to 
state the required head to be provided 
at the pump suction flanges. This head 
is termed as the “net positive suction 
head” and is usually indicated as NPSH. 
Briefly, the NPSH is the net head above 
the vapor pressure of the liquid required 
at the suction flange to force the liquid 
into the pumping chamber and to main- 
tain continuity of flow up to piston. 

To conform with this condition, the 
net head must be adequate to create the 
velocity head, overcome all losses 
through the suction passages, be able 
to lift the suction valves, and provide 
sufficient internal pressure to accelerate 
the liquid to the extent that it is in 
phase with the piston movement. In 
other words, the manufacturer must ad- 
vise the net head to be provided at the 
pump flange and then it is the responsi- 
bility of the buyer to see that this head 
will exist by taking into consideration 
the vapor pressure, the available static 
head and the various line losses from 
the source of supply to the pump flange. 

Generally speaking the direct acting 
pump when operating at normal speed 
and equipped with disc type valves will 
require approximately 8 to 10 ft. NPSH. 
This value will of course vary depending 
upon many factors. The NPSH will in- 
crease with pump speed, which is caused 
by the increased friction and accelera- 
tion losses in the pump brought about 
by the increase in fluid capacity. The 
main point to keep in mind is that 
wherever possible the excess head should 
be kept as large as possible in order 
to prevent “flashing” of the liquid. It 
does not pay to skimp on this value, 
because the occasion may arise when it 
is desirable to obtain additional capacity 
from the pump, or where heat may leak 
into the system, raising the vapor pres- 
sure and decreasing the value of “h,” 
to the danger point. When the required 
NPSH is greater than available head at 
suction, then vaporization occurs. 





LOW PRESSURE STEAM 


Failure to obtain good results from 
low pressure steam is frequently trace- 
able to poor design of the apparatus or 
poor quality of the steam and not be- 
cause the temperature or the heat units 
of the steam are not adequate. Some 
quarters charge there is a tendency 
among meat plants to use steam at 
higher pressures than necessary, since 
any given process wastes heat and may 
be the cause of low quality or spoiled 
products because of scorching or burn- 
ing. One authority contends that steam 
at 5 lbs. gage pressure, having a tem- 
perature of 227 degs. F., is hot enough 
to use in any case where the tempera- 
ture of the product need not exceed 212 
degs. F. Where the product’s tempera- 
ture must be higher than 212 degs. F., 
he declares that the steam need not be 
more than 20 degs. above the tempera- 
ture of the product. 
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Recent Orders by 
War Agencies 











HE packinghouse machinery and 

equipment industry now has a six- 
month backlog of $2,531,413 worth of 
rated orders, it was revealed recently 
following a meeting of the industry’s 
advisory committee with the War Pro- 
duction Board. This tremendous volume 
of unfilled orders is attributed to man- 
power shortages and to the fact that 
military orders receive a much higher 
preference rating than civilian orders, 
industry members reported. 


As the labor situation improves and 
more material is available after mili- 
tary cutbacks, committee members are 
confident that the program will be filled. 
They agreed, however, that a five or 
ten per cent increase in material over 
their present quota schedule would be 
necessary before their volume of pro- 
duction could be raised after restric- 
tions are relaxed. A 25 per cent increase 
in material will be needed after WPB 
orders limiting production are com- 
pletely revoked, they said. The industry 
is operating now on a 125 per cent in- 
crease over its base quota allotment. 


Industry members recommended that 
Order L-292 be amended to allow manu- 
facturers to receive unrated orders 
after December 1. Order L-292 limits 
production of all food processing ma- 
chinery through quotas and distribution 
controls. They agreed that the elimina- 
tion of ratings would allow the indus- 
try to plan future distribution. Com- 
mittee members reported they are ex- 
periencing difficulties in obtaining com- 
ponents such as certain types of malle- 
able iron chains and fractional horse- 
power motors. WPB officials suggested 
they substitute steel chains for the 
scarcer iron ones. 


Other recent orders by war agencies 
which are of interest to meat packers 
follow: 


GASOLINE.—After October 1, 1944, 
operators of fleets of commercial motor 
vehicles that do not bear fleet designa- 
tions will endorse their gasoline cou- 
pons by writing their names and ad- 
dresses on the face of the coupons, un- 
der a change in the endorsement re- 
quirements announced by OPA. Previ- 
ously, the coupons issued to a fleet of 
commercial vehicles that did not have 
a fleet designation were endorsed with 
the operator’s certificate of war neces- 
sity number. 


BAGS.—tTextile bags of any type 
may not be sold or delivered in quanti- 
ties of 1,000 or more unless the buyer 
certifies on his purchase order or con- 
tract that he will use the bags only for 
the purposes permitted by the textile 
bag order, M-221, WPB has announced. 
The certification, once it has been filed 
by a purchaser with a supplier, will 
cover all future deliveries from that 
supplier to the same purchaser. The 
list of products which may be packed 


in new burlap bags, as given in the 
amended order, includes fertilizer, meat, 
and edible or inedible tankage. The or- 
der further provides that new open- 
mesh bags made of cotton or twisted 
paper yarn, as well as the previously 
permitted new cotton bags, may be 
used to pack fertilizer, meat and edible 
or inedible tankage. ; 


GIFT PACKAGES.—Gift or holiday 
packages including “overseas” or “serv- 
icemen’s” packages that contain food 
items are to be priced at the wholesale 
and retail levels by a new method. 

OPA has amended MPR 421, which 
covers wholesalers, and MPR 422 and 
423 covering retailers. A simple pricing 
method and a reasonable margin is es- 
tablished by these amendments for all 
distributors who assemble such pack- 
ages. 


GLASS CONTAINERS.—Most re- 
strictions on manufacture and use of 
glass containers and their closures can 
be removed shortly after the European 
war ends, WPB officials have told mem- 
bers of the glass containers manufac- 
turers industry advisory committee. 
Tin, for closures, was mentioned as the 


one material needed by the glass con- | 


tainers industry which may be expected 
to remain indefinitely under control. 
Further liberalization of existing con- 
trols on production and use of glass 
containers may be expected in the im- 
mediate future. 


LWFO 73.—The War Food Admin- 
istration has added pork to the list of 
set-aside foods which may be purchased 
under WFO 73 by marine hospitals, 
maritime academies, and schools under 
contract to train military personnel. 
Among set-aside foods already included 
in the order is beef. Pork was added by 
an amendment to the order. There is no 
change in the list of restricted (quota- 
exempt) foods which may be purchased 
by these groups. 


MARGARINE. — A new method of 
pricing margarine sold by a manufac- 
turer’s branch house has been an- 
nounced by OPA. The new pricing 
method, which became effective Sep- 
tember 22, allows branch houses that 
did not sell margarine in March, 1942, 
to add the lowest carload freight rate 
on a per pound basis to their manu- 
facturer’s f.o.b. price from the plant 
of production to their place of business. 
Previously, branch houses selling mar- 
garine since March, 1942, established 
their ceiling price by taking their most 
closely comparable competitor’s ceiling 
price. The change was made in Amend- 
ment 33 to MPR 53. 


CHAIN STORE SALES 


Sales of the Kroger Grocery & Bak- 
ing Co. for the four-week period end- 
ing September 9, totaled $33,415,979, an 
increase of 7 per cent over sales of 
$31,135,354 for the same period last 
year. Cumulative sales for the first nine 
periods of 1944 totaled $304,217,364, an 
increase of 5 per cent over sales of 
$289,998,679 for same periods last year. 
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copies of poster ‘‘Another 400 Pounds of Pork.”’ 
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To help spread this news, Bemis 


A WELL-DESERVED TRIBUTE 


The American people should know more about the great public 


dered by the Meat Industry. 
has run the advertisement “Another 400 Pounds of Por 


opposite page) in Time Magazine, 
You can spread this message still farther by 


enlargements (17 x 22 inches) 
advertising is deleted from the poster. 


can use to advantage. 
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bib sting Facts About Another 


Through Which Bemis Bags 
Serve Every American Family. 


x Intere: 


TICK-TOCK. One second passes. And there’s 
another 400 pounds of pork for our soldiers’ 
mess kits and for dinner tables here at home. 

Day and night, Sundays and holidays, that 
was the almost fantastic performance of 
America’s more than 3500 meat packers dur- 
ing the first 6 months of this year—400 
pounds of pork every second. That’s in addi- 
tion, of course, to processing literal moun- 
tains of beef, veal, lamb, canned meats and 
other vital, protein-rich food. 

Want a few more astonishing figures? Well, 
American packers have produced over 40 
billion pounds of meat since Pearl Harbor. 











Se eee a a ae ee . oa 
the coupon for as many as you 
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East Pepperell, Mass. 


»’ 


advertising is deleted from the poster. Send 


can use to advantage. 


Bemis also makes burlap, cotton and pa- 
per shipping bags of almost limitless types 
and sizes for literally hundreds of differ- 
ent uses...and new uses are developing 
constantly. Almost everything you eat, 
wear or use may make at least part of its 
trip to you in a Bemis Bag. 


Bemis has for years been a major supplier 
to the packing industry for its principal 
products and by-products: bleaching 
cloths; stockinette for hams, bacons, loins, 
etc; parchment-lined bags for ground 
meat; cheesecloth; roll duck; meat scrap, 
tankage and other by-product bags. 


= 


Invest in Victory and America! Buy an extra War Bond! 
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Aworther FOO Pounds 
of PORK/ 


Last year they processed over 17 million 
cattle, 9 million calves, 80 million hogs, 26 
million sheep and lambs...all of which came 
from about 5 million farms and ranches. 
There you have a quick picture of our 
meat industry’s effort to keep us healthy, 
working and fighting. It explains why, even 
with over one-fourth of our meat going to 
our own soldiers and to our Allies, there has 
still been ample for everyone here at home. 
So next time we say, “I'll have another slice 
of that roast, please. That’s real food.”— 
let’s give a thought to the industry that’s wn 4 


ing to keep us the best-fed nation on 





BEMIS BRO. BAG C0. 


GENERAL OFFICES: ST. LOUIS 





Burlap, Cotton and Paper Bags 


23 PLANTS THROUGHOUT THE COUNTRY 
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T’S HARD to realize, after Time Schedule Controller (at left). Another is |) be 
you’ve smoked meats the old the group of eight houses at John Morrell and : J. 
way, how much work a Taylor Co. in Ottumwa, Iowa. a 


® Bus 
control set-up can take off your We want a chance to work with you, just as we ff make 
shoulders. But it’s a fact that 


are now working with the smokehouse manu- J ¢ “s 
we can take any ideal cooking facturers. Call your Taylor Field Engineer or 
schedule you have and make it _ write Taylor Instrument Companies, Rochester, 
come out right on the nose auto- —_—N. Y., or Toronto, Canada. Instruments for in- 
matically—not only once, but dicating, recording, and controlling temperature, | ¢ y, 
time after time! Just to give you 


: ie pressure, humidity, flow and liquid level. brane 
one hint: By maintaining ac- wil 
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curate wet-and-dry bulb tem- 
peratures—something you never had in the old 
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BUY AN EXTRA WAR BOND TODAY! 
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MEAT TRAIL 








nalities and Fivents 


if the Week 


eSouth New Jersey meat whole- 
salers, packers, slaughterers and deal- 
ors will meet in Camden, N. J., next 
noth at the invitation of T. Harold 
y, district director of the Cam- 
jen OPA office, to discuss maximum 
price regulations governing the sale of 
meats. 
¢Sol J. Lupoff, Benjamin Lupoff and 
Davis Hight of the Hamburg Casing 
Co. Inc., New York, will have their 
hospitality headquarters at the Knicker- 
bocker hotel, Chicago, during the AMI 
convention, it is announced. 
eA. V. Ross, plant superintendent of 
the Gibson Packing Co., Yakima, Wash., 
recently returned from a_ three-week 
business trip to most of the principal 
communities of Alaska, where he con- 
tacted a number of local meat dealers 
for the company. 
@ Frank B. Bratek, 53, general fore- 
man of the beef dressing department 
at Swift & Company, Chicago, died in 
his home September 19 after a heart 
attack. Bratek was associated with 
Swift for 30 years. He is survived by 
his wife, Anna, and a son who is serving 
with the Army in China. 
@Charles E. Parker, 89, retired provi- 
vision dealer of Philadelphia, died Sep- 
tember 10 at his home at Gloucester, 
N. J. He is survived by three sons and 
three daughters. 
@ Business men must plan boldly and 
make their plans succeed to avoid un- 
employment in the post-war period, Jay 
C. Hormel, president of Geo. A. Hormel 











Convention Notes 











© M. Weiss, manager of the New York 
branch office of Dubuque Packing Co., 
will attend the AMI convention and 
before returning East will spend a few 
days at the company’s plant at Dubuque, 
lowa. 

® George Prentzel and R. R. Arne, of 
Prentzel & Arne, New York meat 
brokers, will attend the annual con- 
vention and make their headquarters 
at the Drake hotel. 

® Harry K. Lax of F. C. Rogers Co., 
Philadelphia, packinghouse products 
broker, will attend the annual AMI 
convention, making his headquarters at 
the Drake hotel. This firm is now com- 
pleting his thirtieth year of service in 
the meat field. 

® Jack Shribman, eastern sales repre- 
sentative for S. Oppenheimer & Co., 
will ‘Rot attend the annual AMI con- 
vention for the first time in 20 years. 
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INDIANA PACKERS HOST TO SECRETARY OF AGRICULTURE 


Secretary of Agriculture Claude R. Wickard paid an informal visit to the Hughes Curry 

Packing Co., Anderson, Ind., recently, inspecting the plant and discussing postwar agri- 

cultural plans with the firm’s new owners. Shown above (I. to r.) are I. W. Duffey, 

treasurer of the Duffey Corp., which recently assumed control of the Hughes Curry 

plant; Isaiah Duffey, president of the concern; Secretary Wickard; John Duffey, chair- 
man of the board, and his young son, Martin. 





& Co., Austin, Minn., recently told dele- 
gates to the third regional conference of 
the Committee for Economic Develop- 
ment at their banquet in Spokane, 
Wash. 

@ E. J. Tingley is now acting superin- 
tendent and master mechanic of E. W. 
Penley, Auburn, Me. 

@ OPA has asked the federal district 
court at Lewisburg, Pa., to assess triple 
damages amounting to $171,666 against 
the Galen H. Clark Packing Co., Pax- 
inos, Pa., as three times the amount of 
alleged overcharges made in sale of the 
company’s products during the past 
year. 

@ Fire of undetermined origin recently 
caused more than $4,000 damage to the 
third floor of the Wilmington Provision 
Co., Wilmington, Del., it is reported. 
® Construction of a new addition to 
the E. A. Roos meat processing plant 
at Wilkes-Barre, Pa., costing approxi- 
mately $3,000, will get under way 
shortly. 

@ Of the 2,432 former employes of the 
Rath Packing Co., Waterloo, Ia., on 
military leave from the company, 32 
have made the supreme sacrifice. The 
company recently erected two honor 
rolls, listing the names of former em- 
ployes in the service. 

@ A. H. Lustig, well known in sausage 
casing circles in the U. S. and abroad, 
has opened an office at 55 W. 42nd st., 
New York, where he will render buying 
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and selling services for casings and 
packinghouse products. During the past 
few years he was in charge of the cas- 
ing production department at the Oscar 
Mayer & Co. plant at Madison, Wis., 
and prior to that connection spent many 
years in Europe. 

@® Frederick Christopher Holden, 88, 
oldest pensioner of Swift & Company, 
Chicago, and one of the first employes 
of Gustavus F. Swift, company founder, 
died at his home September 16 after 
a heart attack. Holden, who once helped 
organize resistance to cattle rustling 
among Colorado ranchers supplying 
Swift, was a division superintendent 
when he retired in 1917. He is survived 
by two sons and a daughter. 


@® United Dressed Beef Co., Los An- 
geles, is erecting a plant addition cost- 
ing approximately $2,000, it is reported. 
@® The firm of E. W. Penley, Auburn, 
Me., has been doing some construction 
work. A new foundation has been built 
under one plant unit and another has 
been re-roofed. Outdoor livestock pens 
are being completed and the Lixate 
process for making brine has been in- 
stalled. 

@ Pfc. Robert W. Lapsley, former em- 
ploye of Wilson & Co., Oklahoma City, 
Okla., is a clerk in the aircraft parts 
supply section of an air depot in Eng- 
land, it is reported. 

@ Lieut. Nathan Spungin of the Spun- 
gin Abattoir, Harrisburg, Pa., has been 





assigned to a bombing squadron in 
England. 

@ Construction will begin soon on a 
brick and concrete abattoir at Abbe- 
ville, S. C., it is reported. Cost of the 
new unit is estimated at approximately 
$4,000. 

@ Pryse Crawford, 54, livestock dealer 
of Richmond, Ky., died September 13. 
He is survived by his wife, two sons 
and a daughter. 

® Sigurd R. Jensen has withdrawn from 
the partnership of Vern E. Alden to 
devote all his time to his own engineer- 
ing business. Mr. Jensen has for many 
years been connected with the packing 
industry and for the past five years has 





\ 


Gordon! Hicks, re- 
cently appointed 
general manager of 
Wilson & Co.’s Kan- 
sas City plant to suc- 
ceed J. H. Boman, 
who has been as- 
signed to other 
duties. Hicks has 
been with Wilson & 
Co. since 1920 and 
before his recent ap- 
pointment managed 
southern _ branches. 








been handling a variety of problems re- 
lating to engineering design, power 
plant operation and the field of consult- 
ing engineering. His office is at 53 W. 
Jackson blvd., Chicago. 

@® The A & M Packing Co., Midland, 
Tex., opened its new frozen food locker 
service recently, S. L. Alexander and 
H. M. McReynolds, the owners, an- 
nounced. More than 700 new lockers are 
in service with 200 more to be added 
soon. 

@ Leslie A. Fitz will retire on Sep- 
tember 30 as commodity exchange su- 
pervisor of the Chicago office of the 
Commodity Exchange Division, War 
Food Administration. George Living- 
ston of the compliance branch of the 
Office of Distribution succeeds Fitz as 
acting supervisor. 

@ Walter E. Gelinsky, president of 
the Western Packing Co. of Portland, 
Ore., has retired from the wholesale 


meat business and sold his plant to 
Lewis Brothers of Portland. The firm 
has been in business for 51 years and 
for 40 years Gelinsky directed its op- 
erations. 

@ Harry H. Burdick, 60, president of 
the Portland Union Stock Yards and the 
Portland Peninsula Terminal Railway 
Co., died recently from a heart ailment. 
Burdick was at one time general super- 
intendent of the Sioux City Stock Yards. 


@® J. D. Edwards, vice president of Wil- 
liams & Co., meat packer, Waycross, 
Ga., was a recent visitor in Chicago. 


@ W. MacWilliams, vice president, 
Bloomfield Tool Corporation, special 
machinery manufacturers of Bloomfield, 
N. J., will attend the AMI convention, 
it is announced. 


@ Clement S. Castleberry, president of 
the Castleberry Food Co., Augusta, Ga., 
was guest speaker at a recent weekly 
luncheon meeting of the Columbia, S. C., 
Rotary club. 


@ The Charles Sucher Packing Co., 
Dayton, Ohio, will suspend operations 
October 31, it is announced. “It’s a 
step we didn’t want to take, but it was 
brought about by circumstances beyond 
anyone’s control,” one official com- 
mented. 

@® Claud Hunt and Fred Frisbee, oper- 
ators of a slaughterhouse in Gratiot 
county, Mich., were recently fined 
$1,000 for violation of ceiling prices. 


@ William Elder, assistant to the vice 
president and general sales executive 
of Armour and Company, Chicago, re- 
cently made a business trip to the com- 
pany’s Pittsburgh office, according to 
C. F. Fishburn, office manager there. 


@ Visitors to New York during the 
past week included R. H. Gifford, branch 
house sales department, M. L. Wester- 
ling, soap department, and T. C. Tait, 
canned foods department, Swift & Com- 
pany, Chicago. 

@ Wm. T. Bresnehan of John W. Hall, 
Inc., attended the seventh regional area 
convention of the National Renderers’ 
Association at Kansas City, Mo., this 
week. 

@ J. R. Hinsey, manager, branch house 
division, John Morrell & Co., Ottumwa, 
Ia., on a tour of eastern branches, spent 
two days in New York last week and 








Charles H. Swift’s 50th 
Anniversary Celeh 


Charles H. Swift’s fiftieth anni 
with Swift & Company, of Which he j 
chairman of the board, was celebs 
this week at 
luncheon atte 
by his fellow g 
rectors and office 
of the firm. He ws, 
presented a silva! 
platter bearing 
engraved initials 
the directors 
the American Me 
Institute gold by 
ton, emblematic of 
his 50 years of sep, 
Vice in the meat jp. 
dustry. 


Actually, Swifts 
interest in the com. 
pany began priorty 
1894. When a youth of school age hp 
had become a familiar figure aboy 
the Chicago stock yards and plant » 
he learned the meat packing busines 
from his father, Gustavus F. Swift 
founder of the company. For more tha 
40 years he has been an important ¢. 
ecutive of the company. Since 1907 he 
has been a director. 

Swift has helped to plan and conduet 
important phases of the company’s 
activities, being particularly interested 
in the beef and lamb business, and the 
development of branch houses and ex- 
port markets. 


His first job with Swift was that of 
a livestock buyer. Later, when he had 
been transferred to the general office, 
he specialized in the development of 
the branch house sales organization 
and in the company’s fresh meat and 
export business. In 1909 he was elected 
vice president. 

He became vice-chairman of the 
board of directors in 1931 and chairman 
in 1932. 


C. H. SWIFT 





visited with E. L. Cleary, eastern dis 
trict manager. 

@ H. J. Vibbert, former sales manager 
for Hygrade Food Products Corp. a 
Detroit, has established the food broker- 
age firm of Vibbert and Sons, United 
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Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 
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house Co., Detroit 16, 
ented with him in the busi- 
gre Jack K. Vibbert, Robert A. 

and Harry J. Vibbert, jr., of 
the latter two are now with the 


place handicapped veterans, Hunt 
added, and to find new jobs for re- 
turning service men and women that 
will make use of acquired new abilities 
and skills. “We expect to provide a job 


75 Per Cent of Swift 
Discharged War Vets 
Rejoining Company 






































= te y Air Forces. Three out of four Swift & Company for every qualified Swift veteran,” 
ek % employes who already have been dis- Hunt emphasized, “and to help those 
az charged from the armed forces have Who are not qualified for immediate 
f been reemployed in employment to become so as soon as 
ellow - 
m. He ry and branches, it “We hope to rehire young men and 
d a Silve *k was gy in a women oe a — rte. os 
earing 4 survey just com- war period and who were subsequently 
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Y OOS ae eo executive said. 
Y, Swifts was killed in action in 1943 in a flight over - 
n the Germany. ployment. 
in pron] RDO, ELMER.—Prt. Eimer Dickis- | “The indications FLASHES ON SUPPLIERS 
ol age hi ‘Waterloo, Ta. died fn a German are —_ a A. F. HUNT 
Ire about camp June 18, the Internationa 7 employes show a ATMOS CORPORATION.—The At- 
- Plant as SiEn ss scsente and’ six brothers, three preference for their former jobs,” said mos Corp., manufacturers of air-con- 
> busines; i # tbom are in the armed forces. A. F. Hunt, vice president in charge ditioned smokehouses, headed by Ivan 
F. Swift, i yeusom, ™. EDWARD.—Lieut. Edward M. of industrial relations. “We are grati- Heymanson, is transferring operations 
more than Pe taest et fied over this trend and we are happy to greatly enlarged quarters at 955 
rtant ex. MH Chicago, ae t 2. } ~- -B-  B to welcome them back. Schubert st., Chicago, from the former 
® 1907 he filed tn. action August 31, according to in- “Of the 1,090 reemployed veterans, location at 3701 S. Morgan st. 

— received from the War Depart- we were able to place almost 10 per CENTRAL SOYA, INC.—Dr. J. K. 
d conduct M, W. FREDERICK.—Sgt. Fred- cent in better jobs, with the others re- Gunther, for the past eight years asso- 
Ompany’s W. Scheumann, 22, former employe of turning to their old or similar positions. cjated with the research department of 
interested Beles te tenty cu Sane ii, bts ao Nine of the discharged veterans re- Swift & Company, Chicago, has been 
» and the HH ents have been notified by the War Depart- turned with major physical handicaps. appointed by Central Soya, Inc., Ft. 
itita«cna They have all been reemployed.” Wayne, Ind., to direct all research ac- 

Special steps are being taken to tivities of the company. 
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oeare PRICES — SIZES — COLORS 

1 broker- YELLOW TERSON ALL WHITE 

, United NOTE THESE mee ow o= 27 x 36... .......$6.25 per doz. 
OUTSTANDING 36 x 40 °°. 1500 per doz. | 90% 38.........- 6.98 par dex 
FEATURES! Pate Gee «Napa... ensewraen 





Washed off with ordinary tap 
tS Vv ater 27 x 36.........$12.90 por doz.} 27x 36... . $6.70 per doz. 
i 3i3 0 ee oe S120: 38.......... 6.90 per den. 
36 x 44 20.50 per doz.|36 x 40.......... 7.58 per dez. 

























F COLORS 
4 SIZES 















Built for Maximum Wear. 
Strong Reinforced Eyelets 
and Adjustable Tape Ties. 


SEE 








¥ Will not crack or peel 


Amazing strength combined 
V with lightness in weight for 


utmost weari fort Leggings, Hip Length 
cw a oo poy $6.00 per dozen pair 
Save clothes, laundry bills, time, 
Vv All Prices F.0.B. Chicago. Furnish 
effort, trouble best priority. Minimum order 1 dozen 










LASTIC APRONS! 


TOUGH—and Better than Rubber because 
WATER-PROOF, ALKALI-PROOF, STAIN-PROOF 
ACID-RESISTANT, OIL-RESISTANT 





$10.25 per dozen pair 
Lote. Hip Length 
00 per dozen pair 


BLACK NEOPRENE 


Full Length Sleeves 
$12.90 per dozen pair 


-- ORDER BY MAIL OR PHONE TODAY —— 


FREE SAMPLE SWATCH ON REQUEST 


ASSOCIATED BAG & APRON CO. 


222 West Ontario St., Chicago 10, Ill. 





Full Length Sleeves 
$6.50 per dozen pair 


OLIVE GREEN 


36x 44.......... 6.40 per doz. 
Full Length Sleeves 








Phone SUP erior 5809 
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When \ \ they tear up their Ration Books 
YOUR JOB |: 


popular 


HAS JUST BEGUN 


casing 
xture wh 
Some day in the future, Mr. and Mrs. Americ, #4 retai 
will again have as much meat as they wan, f°". 
That’s the day when you will see the retum }" = 
to normal competition, and the need for ways F be b 
and means to keep yourself in the running. , ae 
new and better meat products. . . more efficient Cane 
methods and equipment...and potent salesplans, |. + 
On the production end; HOTTMANN Mis yj up te 
ers and Cutters for preparing sausage, meat and fonly us 
other food mixtures, can do the job of helping fee yield 
you make superb products, efficiently and eco. B Pet © 
nomically. But further than that, there are oved th 
HOTTMANN Fat Melters, Percolators and J"? i#* 
Catch Basins that will help you make the mos osha 
of competitive markets by efficient recovery of | Pot ¥ 
by-products ... another source of profit for you F* so 
If you are in immediate need of replace- _—. 
ment equipment or are planning for bigger nee 
things ahead, we suggest that you call onus rigerati 
for facts on the HOTTMANN Line, today. packer 
ishes; 
bacon a 
wo me 







































REF! 
f prep: 
nuscle | 


or a 


THE HOTTMANN MACHINE COMPANY 


3325-47 East Allen Street . Philadelphia, Penna. 
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Conadian Style Bacon 


This product provides a good outlet 

ir heavy pork loins and has become 

specialty in a good many 

GU 4s throughout the country. It has an 
| 





izing appearance in its transpar- 
¢ casing and distinctive flavor and 
wre which make it universally liked. 
ny retail meat dealers now urge their 


“re ica tomers to have Canadian bacon 
Want Bod thick rather than thin, believing 
the return 


will find it more satisfactory 
d for ways Be will buy in greater quantities. 


ning . . Canadian style. bacon is made from 
. he loin rather than the belly. Medium 
ales plans, nd*heavy loins, averaging 12/14 lbs. 
ANN Mix [ud up to 20 Ibs. or heavier, are com- 
» Meatand bonly used for this product. An aver- 
of helping bre yield of boned and fatted loins is 
and 5 cent. Where ham butt is re- 
Y 2nd eco. ® per : 
there are poved the yield is about 38 per cent. 
ators and #¥° light loins are sometimes tied to- 
th ke a strip of bacon. 
> the most r to ma 


covery of Pork used in making back bacon must 
fit for you. e processed in accordance with Meat 
if nspection Division regulations gov- 
ee Place ming handling of pork which might be 
bigger ten without further cooking. If re- 
callonusfriveration treatment is followed, the 
ine, today. backer may cure and smoke as he 
ishes; if not, he must cure and smoke 

acon as prescribed by the MID. The 

0 methods which may be followed 


REFRIGERATION.—At any stage 
{preparation and after chilling or pre- 


ui , 
en 


AX 


ji 


y freezing, all parts of pork 
le tissue must be subjected to a 
erature not higher than 5 degs. F. 
or a continuous period of not less than 
days, in case meat is in separate 
lees or arranged in separate racks 
ith layers not exceeding 6 in. deep, or 
jtored in separate boxes or crates not 
xceeding 6 in. deep. Meat must be 
paced to insure free circulation of air 
een pieces, boxes, etc. 


CURE-SMOKE. — Loins shall be 
ured for a period of not less than 25 
lays at a temperature not lower than 
M6 degs. F. under one of the following 
ethods: (1) A dry salt curing mixture 
mtaining not less than 5 lbs. of salt 
0 each ewt. of meat; (2) A pickle solu- 
ion of not less than 80 degs. salometer 
wength with not less than 60 lbs. of 
piemle to each cwt. of meat; (3) A 
pickle solution may be added to ap- 
moved dry salt cure, provided solution 
hot less than 80 degs. salometer 


After removal from cure, loins may 
soaked in water for not more than 1 

at a temperature not higher than 

8. Or spray washed, but shall not 
t subjected to other treatment for salt 
Following curing, loins shall 
smoked for not less than 12 hours; 








minimum temperature of smokehouse 
during this period shall not go below 
100 degs. F., and for four consecutive 
hours of period smokehouse shall be 
maintained at a temperature not below 
125 degs. Product must be held in a dry- 
ing room for not less than 12 days at a 
temperature not lower than 45 degs. 


PREPARING FOR CURE.—As the 
second method prescribed by the U. S. 
regulations constitutes a complete cure, 
instructions given below apply only to 
loins frozen for period specified. 

After loins are defrosted, remove 
tenderloin and bone as smoothly as pos- 
sible, taking off back bone, ribs, tail 
and blade bone. Avoid making deep 
cuts into loin. Trim loin on hip side at 
groove, square, and trim off thin long 
rib side. Remove only superfluous fat 
as bacon should have a fat covering. It 
is important that enough fat should be 
left on for cooking as loin is ordinarily 
somewhat dry and consumers sometimes 
complain that there is not enough fat 
on back bacon to fry it properly. 


Loins should be re-chilled to 34 to 36 
degs. before curing. Chilling is neces- 
sary because temperature of meat be- 
comes too high for good results during 
defrosting, cutting and trimming. 


DRY CURE.—Regular metal bacon 
curing boxes are desirable containers 
when loins are to be given a dry cure. 
These have right type of cover to obtain 
pressure needed to bring out solution 
which covers meat. No other pickle 
should be added. For each 100 lbs. of 
loins use a mixture of 

2% Ibs. salt 


1% Ibs. corn sugar (dextrose) 
3 oz. sodium nitrate 


Mix these ingredients well and rub 
on all sides and ends of loins. Sprinkle 
some of curing mixture over bottom of 
box and pack in meat as tightly as 
possible. A little of mixture should be 
sprinkled over each layer as packed. 
Put cover on container and apply light 
pressure. More pressure should be ap- 
plied on following day if fluid does not 
cover meat. 

Hold loins at a temperature of 36 
to 38 degs. F. and do not allow tempera- 
ture to rise above 38 degs. Loins will 
cure in 10 to 12 days. 


PICKLE CURE.—Loins for Canadian 
style bacon are sometimes pickle cured, 
although this method of handling is not 
so popular as the dry cure. For pickle 
cure use a 65 deg. salometer salt solu- 
tion. To each gallon of pickle needed to 
cover 100 Ibs. of meat (about 4 gals.) 
add 8 oz. of corn sugar and % oz. of 
sodium nitrate. Cure loins in this pickle, 
overhauling on third and sixth days. 
Twelve to 14 days are sufficient to cure 
product. Loins should be held around 
38 degs. F. during cure. 
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WASHING.—After dry curing, wash 
the pieces in hot water, drain for 4 
hours and wipe off with a cloth. If the 
loins have been pickle cured, it may be 
necessary to soak them in cold water for 
several hours and drain them. 


STUFFING.—Stuff loins in bung-size 
artificial casings or in small beef bungs. 
Tie one end of the casing and smooth 
out air pockets between casing and 
meat. Sometimes loins are allowed to 
drain while in casing and are smoothed 
to remove air before open end is tied. 
Special stuffers are of considerable aid 
in shaping the loin to go into container 
smoothly. 

Small or skimpy loins may be stuffed 
into smaller casings, or two of these 
loins may be laid together, tied at each 
end and in middle, and stuffed by hand 
into a bung-size casing. Product is then 
wrapped with stout cord in same man- 
ner as large bologna. Run cord around 
product about every 3 in. and run it 
down both sides and tie so that cord will 
not come off when bacon is cut. 


SMOKING AND MOLDING.—In 
smoking, lay bacon flat on a screen or 
hang it in usual manner. A hanger 
should be provided at either end of 
casing in tieing. Screen should be cov- 
ered with cheese cloth or muslin so that 
there will be no grease or rust stains on 
finished product. Stockinettes protect 
the casing during smoking. 

Bacon may be molded into a somewhat 
flattened piece by use of a special wire 
form. This does away with sausage-like 
appearance of unformed bacon. Cased 
product is put in stockinette, and then 
in wire form, where it remains during 
smoking, dipping in hot water and cool- 
ing. 

Some producers give Canadian bacon 
a quick, hot smoke. Others smoke for 
as long as 12 to 15 hours in a cool house. 
(See column one for directions for pre- 
paring under the curing-smoking meth- 
od prescribed by the MID.) 

Stuffed product usually has somewhat 
loose appearance after smoking. This 
is corrected by dipping it in hot water 
for 1 minute at 180 degs. F. Dipping 
should not be done, however, until the 
bacon has cooled down to room tempera- 
ture. After dipping, product should be 
wiped off with a clean cloth so that all 
grease is removed. 

Allow product to dry off at room 
temperature. After bacon is chilled it 
is ready to be sliced and packed or to be 
sold in pieces. 


TO MAKE DRY SAUSAGE 


There are 42 sausage formulas in 
“Sausage and Meat Specialties.” 
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TRADE MARK 


THE QUALITY TRADE MARK 


B- 


For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 





Retailing Frozen Meats 


(Continued from page 13.) 


one man could handle the job satisfac- 
torily, he implied. 

But to return to the union and its 
primary objection to the spread of pre- 
packaged frozen meais: namely, that 
its members in retail shops would be 
thrown out of work if the cutting opera- 
tions were performed at the packing- 
house, The question was asked: Why 
should the union oppose this transition 
in view of the fact that it controls, not 
only retail butchers, but most packing- 
house employes who handle a knife? 


The union spokesman explained his 
stand in this manner: Meat in retail 
establishments is cut in almost the same 
fashion as it was 50 or 100 years ago. 
The only important innovations in re- 
cent years have been the power grinder 
and cutter and the electric saw, and only 
in the larger shops will the latter device 
be found. Most operations are, there- 
fore, still performed by hand. But this 
condition does not obtain in packing- 
houses. If packers were to fabricate 
their products completely, power tools 
would be used at every opportunity; 
cutting would thus resolve itself into a 
mechanical operation to a marked de- 
gree. And when machines infringe on 
hand labor, employment drops. 


Hostile Attitude Seen 


This possibility must be obviated at 
any cost, the union official declared. In 
the larger cities he is confident that 
it will be, at least until the demand for 
pre-packaged frozen meat becomes too 
irresistible to oppose. The big cities of 
the nation are almost 100 per cent 
“organized,” he pointed out. The packer 
who seeks to court these markets will 
be sternly repulsed; no matter his 
strength and prestige, he could scarcely 
hope to attain his goal without a pro- 
tracted and costly struggle. 


In less organized areas he might suc- 
ceed if he is persistent, it was admitted. 
Cities and towns where only a portion 
of the retail meat markets are union- 
ized are a vulnerable spot. To appre- 
ciate this, consider a hypothetical 
example: 

A union shop in a neighborhood sur- 
rounded by several non-union markets 
finds that its competitors are purchas- 
ing and selling large amounts of pre- 
packaged frozen meats. As a result, 
trade at the union shop falls off sharply. 
In desperation, the proprietor takes his 
problem to the local union, explaining 
that unless he is permitted to compete 
on an equal basis he may be forced out 
of business. Faced with this dilemma, 
the union has no alternative but to 
withdraw its objections. If it remains 
obdurate, all of its members in this 
particular shop may be thrown out of 
work. By agreeing to the handling of 
frozen meats, at least something can be 
salvaged. 

Once this inroad is made, the union 
may expect similar experiences in other 
parts of town. Local setbacks such as 
these, multiplied throughout the coun- 
try in other inadequately unionized 
towns, could conceivably result in a 


complete collapse of the union’s 
against pre-packaged frozen meats, 

Is the union worried about this 
sibility; in other words, does it for, 
a large market for pre-packaged fro, 
meats? Again, the reply was refr 
ingly candid, though not necessarily ; 
refutable. Sales of pre-packaged as 
meats in large quantities are iney; 
the union representative asserted It 
merely a question of staving off 
day as long as possible. No fears 
held in union circles that this day 
imminent, since a heavy volume | 
frozen meat sales must necessarily 
volve a drastic change in consumer by 
ing habits, which cannot come abou 
overnight, it is felt. 

The National Association of Rp 
Meat Dealers, an organization compo 
of meat market proprietors, does . 
appear to be as unalterably Opposed 
the sale of pre-packaged frozen me 
as the employes’ union. In a recent jy 
terview, a spokesman for this groy 
indicated that no opposition would } 
forthcoming provided: 1) that the 
tailer can secure as great a profit 
sale as with fresh meats, and 2) th 
volume remains satisfactory, 

If these provisions are met, p 
prietors may be expected to fall in 
line with any definite trend towari 
frozen meats, he said. Objection woul 
be encountered, at least in some quar 
ters, because the handling of fro 
meats might necessitate overhauling ¢ 
replacing existing refrigeration facil 
ties. But if it appears to be a profitabi 
move in the long run, progressi 
merchants will not long object to th 
expense such a change entails, it 
said. 

From the foregoing, it is apparen 
that packers should be prepared fr 
bitter opposition from unionized shop 
if and when they seek to move p 
fabricated frozen meats through thes 
retail channels. In some localities the 
resistance will be more intense and ¢ 
hesive than in others. The matter thus 
resolves itself into an individual prob 
lem in which each packer must deter 
mine the attitude of his particular 
tail outlets toward pre-packaged from 
meats before deciding what this fel 
holds in store for him. 








Chicago Packer Fined for 
Exceeding Slaughter Quote 


H. Graver Co., Chicago meat packer 
was fined $15,000 in federal court # 
Chicago this week by Federal Jude 
Igoe, following a plea of guilty to a 
of the 15 counts of a criminal inform 
tion charging the firm with slaughter 
ing 15,139,044 lbs. of beef, veal, and 
pork in excess of its quota during 
period in 1943. The court imposed 
fine of $1,000 on each of the 15 count 

As a result of the violation of t 
WFA order, the Defense Supplies @ 
poration has withheld subsidy payme 
to the company covering slaughter a 
ing the period in which the alleged 
olations of the order occurred. 


The National Provisioner—September 23, * 





nd towarj 

ction would 

Some quar 
of 


rhauling 0 
tion facil 
a profitab) 
progressi 
ject to th 
ils, it 


5 apparen 
spared fe 
ized Shop 
move p 

ugh thesg 
alities the 
se and ¢0 
atter thi 
dual prob 
ust deter 
ticular 





a” Readily Opened for Inspection 


Quickly Re-Sealed 


More and more Packers are recognizing the advan- 


tages of shipping their products in the 


BLISS WIRE-LOCK SEAL BOX 


Vater rye ot me 7 | 


They find it easy to seal after 
filling. It is readily opened for 
inspection and re-sealed without 
damage to the box or contents. 
Leading Container Companies furnish this box to Packers in three pieces, 
with the Wire-Lock Arched Stitches attached to top panel and body of the 
box. The box is speedily assembled on the 


BLISS BOX STITCHER 


Its Inspection Feature provides a convenient, practical container for ship- 
ing poultry and meat products—pilfer-proof before and after inspection. 
ts three-piece construction, with reinforced corners, makes the strongest, 

safest fibre container available. 

Ask for further details regarding this Bliss Box and the BLISS HEAVY 

DUTY BOX STITCHER for assembling it. 


DEXTER FOLDER COMPANY 


330 West 42nd St., New York 18, N. Y. 


Chicago, 117 W. Harrison St. * Cincinnati, 1335 Paxton St. * Philadelphia, 387 Bourse Bidg. 


a wll, tthe cee een eae -" 


Bliss Wire-Lock Seal Box 




















To our many Friends 


WE WISH TO WELCOME YOU TO THE CONVENTION 


AND ARE LOOKING FORWARD TO GREETING YOU 


PERSONALLY IN OUR CONVENTION HEADQUARTERS. 


Nort American Gar Corporation 


327 SOUTH LA SALLE STREET 
CHICAGO 4, ILLINOIS 
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PROVISIONS AND LARD  oyexc stot 





Meat Sales by WFA Have 


Been Small Scale So Far 


Meat accounted for $223,679, or 3 
per cent, of total food sales of $7,095,- 
862 made by the War Food Administra- 
tion during July and August, E. K. 
Riley, chief of procurement and price 
support, reported this week. Nearly all 
of the meat disposed of by WFA was 
Utility grade beef sold to the trade in 
New York and other North Atlantic 
cities. 

Except in the case of eggs and small 
lots of out-of-condition or out-of-posi- 
tion goods, the foods sold by the gov- 
ernment have in the main been offered 
first for sale to packers or processors 
who sold them to WFA. In this way 
WFA is making use of its distribu- 
tive facilities and giving the original 
processor a chance to direct disposition 
of his own products. Remaining quanti- 
ties have then been offered to proces- 
sors of the same commodity. In some 





AGGREGATE LARD STORAGE 











With lard production at a record high 
level from November, 1943, to June, 
1944, storage facilities became over- 
crowded and substantial quantities were 
stored in unusual places. Some lard was 
placed in apple warehouses and out- 
side tanks. Large inventories were ac- 
cumulated by soap manufacturers and 
were reported to the Bureau of the 
Census but not included in cold storage 
reports. Other lard with a preservative 
added was placed in drums in ordinary 
dry storage. 

The differences between reported total 
stocks and reported cold storage stocks 
in the months from December, 1943, to 
March, 1944, probably represent lard 
outside cold storage. Reported total 
stocks from April 1 to date are believed 
to represent a nearly complete physical 
tabulation of all factory and warehouse 
stocks in the country. 









ers. 
Cold-stora 
stocks 
1943— 
Jan. 1 . 91,333 
Feb. 1 ..- 111,867 
Mar. 1 - +. 122,240 
Bee, B..cccarstee 
ff aaa 149,141 
SS er 166,129 
July 1 .. -220,831 
Aug. 1 240,950 
Sept 60,009 
Oct. 1.. . .195,351 
Nov. 1.......157,168 
Dec. 1.. . .180,984 


ge 





Factory and 
warehouse stocks 
(000 omitted) 


100,911 
112,008 
124,598 


395, 696 
539,968 
604,036 
654,625 
684,600 















cases the services of brokers have been 
used to move commodities directly into 
wholesale levels of distribution. 





announced by the Office of Price Ad- 
ministration. All meats continue to 
carry a 0.0 factor, since virtually all 
industrial uses of meat are of point- 
free meat items. However, any indus- 
trial user who during his base period 
did use meats having a point value 
greater than zero may apply to OPA 


during the fourth quarter for an allot. 
ment. Industrial users’ allotments are 
computed by multiplying the number 
of pounds of each type of rationed foods 
used in the corresponding period of 1942 
by the industrial user factor for each 
type. The higher the factor, the greater 
the number of points allotted. 


INDUSTRIAL USER FACTORS 


Industrial user factors for meats-fats 
for the three-month allotment period 
beginning October 1, 1944, have been 

























CHICAGO HOG CUT-OUT LOSSES REMAIN AROUND RECENT LEVELS 


(Chicago costs and prices, first four days of week.) 


Changes in hog cut-out test results at Chicago this 
week are not indicative of any alterations in the trend 
since product values and hog costs remain at ceiling 
levels. Packers should remember that this test is for 


illustrative purposes only. Each firm should figure its 
own test, using actual costs, credits, expenses, yields and 
net realizations. 








——180-220 Ibs—— ——220-240 lbs.—— —— 240-270 Ibs.—— 
Value Value Value 
———— 

Pct. Pct. Price per per cwt. Pet. Pet. Price per per cwt. Pct. Pet. Price per per cwt. 

live fin. per ewt. n. live fin. per cwt. n. live fin. per cwt. fn. 

wt. yield Ib. alive yield wt. yield Ib. alive yield wt. yield Ib. alive yield 
Regular hams 13.9 20.0 21.4 $ 2.97 $ 4.28 13.7 19.4 21.0 $ 2.88 §$ 4.08 $ $ 
Skinned hame .........-.-ceeeseeeees ane ae nee ese ee 12.9 18.1 23.0 2.97 416 
ED AbGSdedecccssvescesceccsecese 5.6 8.1 20.0 1.12 1.62 5.4 7.7 8620.0 1.08 1.54 5.3 7.4 20.0 1.06 1.48 
PEE DEED cecccecescecesceescecsee 4.2 6.0 24.8 1.04 1.49 4.1 5.8 24.8 1.02 1.44 | 5.7 = 23.7 97 1.36 
Loins (blade in).............0.ee000. 10.1 14.5 23.3 2.35 8.89 9.8 13.8 21.8 2.14 3.01 9.7 13.4 20.7 2.01 2% 
DT Md exesatsencesesectocesee 11.0 15.8 17.2 1.89 2.72 9.5 13.4 16.5 1.57 2.21 3.9 5.5 165.2 59 4 
BOE, Be Beccccccnccccccccncceccece ooo eee eco see eee 2.1 3.0 14.0 -29 -42 8.5 12.0 14.0 1.19 1.68 
i Pct cc ese eusvdess setceteusees ° eee eee eee ees 3.2 4.5 10.5 34 47 4.5 6.4 11.0 50 70 
PE ME SER cca cacceveslocecesce 2.8 4.2 10.3 .28 .42 3.0 4.2 10.3 31 .43 3.4 4.8 10.3 35 a 
a 3.2 12.4 Ps | .40 2.2 3.1 12.4 27 88 2.2 3.1 12.4 27 38 
Oe ee See are 12.5 18.4 12.8 1.60 2.36 11.0 15.8 2.8 1.41 2.02 10.1 14.5 12.8 1.29 1.86 
PREIEED cccwcseccvereccccvccesccsccce 1.6 2.3 16.0 26 87 1.6 2.3 13.5 -21 31 1.6 2.2 12.0 .19 26 
I occa pccasccecees 3.1 46 17.8 55 .82 2.9 4.2 17.8 52 15 2.8 4.1 17.8 50 3B 
Feet, tails, neckbones................ 22 iss -12 .18 a: 28 ssc 11 -16 iP - Al 16 
Offal and miscellaneous............... eee oes eee .48 -70 one eee axe 48 .68 eee eee cee 48 A) 
NE BE WIE on oe sapcdeciccdcese ; as . 1.30 1.88 a “a 1.30 1.84 ee ae ot ae 1.30 1.88 
TOTAL YIELD AND VALUE........ 69.0 100.0 $14.23 $20.63 70.5 100.0 $13.93 $19.74 71.0 100.0 $13.78 $19.40 


Per Per Per 

ewt ewt. ewt 

alive alive alive 
Cost of hogs. eu dies . $14.75 $14.75 $14.00 
Conmdemmation lose .......020s.. .O8 per cwt. .O8 Per ewt os Per cwt 
Handling and overhead........ ‘ .72 fin. 60 fin. 6 fin 

- — yield —— yield 













TOTAL COST PER CWT. ° 
TOTAL VALUE ........... 








—Cutting margin 
+Cutting margin ........... 0 we ie 

—Margin last week........ phewiee 1.29 
+Margin last week.......... be 









‘ 


Pork 
Sausag 
All othe 
Total 
Lard—ren¢ 
Pork fat— 
Dieo stock 
Mdible tal 
ompound 
Diecomargs 
iscellane 


"Total 





finishec 
B2,456, 
000 Ibs 
ooked 
506,406 
page | 
14,672, 

mon 

as | 


000 Tk 
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ygust Output of Sausage and Canned 
Meats Exceeds the July Production 








UTPUT of canned meats and sau- 


S Combine } sage in inspected plants during 


1 pork 


August showed an increase com- 


ge Stocks .4 with a month earlier in spite of 


ld sto 


fact that processing of hogs con- 


1 Cold stor. nued on the downgrade. At the same 
represen; ~ production of sliced bacon set a 
: 


otf ow all-time high, erasing the previous 


S08) mak-M ord made a month earlier. 


Est 


d —y Jace in all varieties of product. Fresh was 57,126,000 lbs., compared with the 
ow Stocks 
*MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 
Aug. 1944 Aug. 1943 8 mos. 1944 8 mos. 1943 
ibs. Ibs. lbs. Ibs. 
eat placed in cure— 
o ere © 13,662,000 79,126,000 96,419,000 
icsonscccessnccccccess SEQUINED 293,743,000 2,714,173,000 2,412;087,000 
poked and/or dried— 
Ors 3,827,000 38,967,000 24,808,000 
RU haiiccsscsccesvecss.s SUGCUOUD 197,888,000 1,645,943,000 1,464,842,000 
usage— 
128.99 ff Fresh (finished) ...+...-.+-eee0ee 32,456,000 24,930,000 261,739,000 240,484,000 
ee Smoked and/or cooked............ 100,665,000 90,645,000 650,005,000 636,258,000 
Pye To be dried or semi-dried........ 14,672,000 13,970,000 90,083,000 95,911,000 
Taop Total sausage .....--.e- esses 147,793,000 129,545,000 901,827,000 972,653,000 
149,000 bead cheese, chili con carne, 
184,00) I ellied products, etc.......++..++. 18,150,000 19,135,000 130,232,000 162,667,000 
149,000 ca vrddesoséa 57,126,000 47,540,000 393,017,000 305,142,000 
E con ( 
waked meat— 
Ro... cc sccccscccccccccs 9398,080 2,916,000 21,625,000 14,864,000 
~ oe ; 41,677,000 33,067,000 362,357,000 218,269,000 
‘an allot. 
nents a ‘synned meat and meat food products— 
sic casccsccdcscees 14,775,000 7,378,000 107,428,000 69,036,000 
- RRR RRR 74,575,000 106,693,000 610,267,000 '099,000 
med foods | SUBEE <----eeeeeceeeeeeeeeeees 18,472,000 15,776,000 153,148,000 171,472,000 
§ OO SRpROERRRgReT © 4,983,000 204,421,000 136,214,000 
Es isccccssesccvesvecees 46,994,000 26,042,000 862,541,000 319,973,000 
for each Tt! canned meat............. 164,949,000 160,872,000 1,437,805,000 1,604,794,000 
Corn ng—sendered, refined ...........- 249,444,000 279,377,000 2,864,684,000 2,175, 213,000 
le greater Bet tat—rendered, refined......... 21,332,000 27,860,000 265,013,000 225,419,000 
a 8,729,000 12,268,000 93,421,000 98,973,000 
ESE arcu ae 5,895,000 9,630,000 59,944,000 79,036,000 
ompound containing animal fat... 23,437,000 27,226,000 138,374,000 220,239,000 
Dicomargarine containing animal fat 2,773,000 5,142,000 36,283,000 40,387,000 
esc vi viivocscwsusse 7,312,000 4,818,000 47,192,000 22,746,000 
ES ery arene 1,238,030,000 1,268,517,000 11,329,985,000 10, 138,560,000 


ire its 
ds and 


- teem: 


BesukeeBzersvess 


_ 


| 


$19.40 


‘er cwt 
n. 
yield 

$20.62 

19.40 


1.2 


1.19 







23, 1948, 


The upturn in sausage output took 


Canned meat production for the 
month totaled 164,949,000 lIbs., com- 
pared with 152,056,000 lbs. in July. 
Output of canned beef, pork, soup and 
other items was greater than in July, 
but there was less sausage canned. 
Total August output was up about 4,- 
000,000 lbs. compared with a year 
earlier. 


The new record output of sliced bacon 





















b as curing first and then canning. 


‘This figure represents ‘‘inspection pounds’’ as some of the products may have been inspected and 
d more than once due to having been subjected to more than one distinct processing treatment, 




















ished production for the month was 
456,000 Ibs., compared with 29,714,- 
lbs. a month earlier. Smoked and/or 
ked was 100,665,000 Ibs. against 91,- 
408 Ibs. in July, and output of sau- 
to be dried or semi-dried was 
4,672,000 Ibs. against 13,214,000 Ibs. 
month earlier. Total sausage output 
147,793,000 lbs. in August, com- 
with a little better than 134,000,- 
lbs. in July. 


previous high a month earlier of 53,- 
176,000 lbs. During the same month a 
year ago 47,540,000 Ibs. of sliced bacon 
was produced. 

Slightly less beef and pork were 
placed in cure during August, while 
the production of smoked and/or dried 
was comparatively unchanged from 
July. Lard and pork fat production de- 
clined in sympathy with the smaller 
hog slaughter. 

















CANADIAN EXPORT OUTLOOK 


MONTREAL.—In the third of a 
series of articles appearing in the gov- 
ernment’s Commercial Intelligence 
ournal dealing with Canadian export 
ommodities and industries, I. S. Mc- 
irthur, acting chief, agricultural sta- 
stics branch, Dominion Bureau of 
ptatistics, reviews the meat situation. 


“Looking to the future it is difficult 
0 predict the course of Canadian cattle 
exports until more definite information 
s available with regard to tariffs, quota 
Trangements and other economic fac- 


















tors which will influence the trade,” 
McArthur states. “Cattle numbers in 
Canada are at a high level, and export 
markets will be needed to dispose of the 
available surplus.” 

There may be some demand for Ca- 
nadian cattle and beef in continental 
Europe for a few years after the war, 
the article continues, but these coun- 
tries have never offered any substantial 
peace-time outlet for Canadian meat 
products. It appears logical in the light 
of the historical record that the bulk of 
the future trade will be with either the 



































Tested 


UNIFORM STRENGTH 


(CE 





When you choose Cudahy’s, you get 
only casings which have passed a rigid 
uniform strength test. This helps you cut 
down breakage losses and also assures 
you smooth, fine-looking sausage. 


3 MORE REASONS FOR 
CHOOSING CUDAHY’S CASINGS 


4. Uniform Diameter! Cudahy’s cas- 
ings are painstakingly graded to a 
fraction of an inch by millimetric selec- 
tion, so you get the exact diameter 
you specify. 


2. Over 79 different sizes! We be- 
lieve you'll find any size casing you 
need in our wide selection which in- 
cludes high quality imported casings. 


3. Fast Branch Service! You ore sure 
of good fast service too. Cudahy has 
many branches to fill your orders from 
stocks on hand. In addition, you will 
get helpful service, frequent calls from 
Cudahy's Casing Sales Experts. Get 
in touch with one of them foday! 


THE CUDAHY PACKING CO. 





United States or the United Kingdom. 
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221 NO. LA SALLE STREET, CHICAGO 1, ILLINOIS 
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The BOMB 


costs. 



































The opening in 
THE JAMISON VESTIBULE DOOR 


is always closed unless filled with passing goods 
or men. It reduces —_ loss and moisture 
inrush tothe minimum. Use it on busiest doorways. 






JAMISON ;<23. DOOR CO. 


Jamison, Stevenson and Victor Doors 


HAGERSTOWN 


MARYLAND 








AMISON- 


@UILAT COLD STORAGE DOORS 















Tie Ack os 
REFRIGERATED SPACES 


















is MOISTURE 
[It ruins your products, coats 
your coils with ice, in- 


| creases refrigeration 




























700 S. 18th STREET 
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ST. LOUIS, 


Discuss all BAKED MEAT PRODUCTION 
and OPERATING PROBLEMS 


with MR. HENRY ROTTERSMAN 
During the annual A.M.J. Meeting 





THE ADVANCE DIP TANK... automatic controls 


ADVANCE OVEN CO. 


MISSOURI 








MEAT AND SUPPLIES PRICES | 
Chicago 








oR’ 
it, os 





WHOLESALE FRESH MEATS 


{Carcass Beef 


Week ended 
September 21, 1944 
per Ib. 

Steer, hfr., choice, all wts...... 20% 
Steer, hfr., good, all wts. ° 

Steer, bfr., com., all wts 

Steer, hfr., utility, all w 

Cow, com. & gd., all wts 

Hindquarters, choice ... 

Forequarters, choice .... 






















Cow hdq., COM.....cccececcccees 19 
Cow fore@., COM. ....-sccescecees 16% 
tBeef Cuts 
Steer, hfr., sh. loin, ch.......... 82% 
Steer, hfr., sh. loin, gd.......... 30% 
Steer, hfr., sh. loin, com ly 
Steer, bfr., sh. loin, util y 
Cow, sh. loin, com 3M 
Cow, sh. loin, util.........00000-2 ~3 
Steer, bfr.. 4., CR. cccccccccsccace 

Steer, hfr., rd., @d.....cce00% eos 
Steer, hfr., ¢ BBccccvceccccce 
Steer, bfr., rd., util......cseeees 
Steer, hfr., die pphaepgedetedss 29% 
Steer. hfr.. loin, good 2 
Steer, bfr., loin, com 

Cow, loin, com...... 

Cow, loin, utility....... om 
Cow round, COM.......eeeeeeeees 1 
Cow round, utility.........eeee+- 
Steer, hfr. rib, Ch. ..cccccccccece 
Steer, hfr. rib, Gd......cccccceed 
Steer, bhfr., rib, com.......+.++s. 21% 
Seeek, BSP. CR, Giiccccccccecoss 18% 
Cow Fib, COM... cccccccccccccces 21% 
COW CU, BOF. ccoccccccccccces 18% 
Steer, bfr., sir., CR. .cccccccccces 27% 
Heese, REP. Gian GE. cccccgececese 26 
Steer, bir., GlF.. COMecccccccepes 21% 
Steer, hfr., cow flank.........«+- 13% 
COW, GB .g COMeccccccccccccecces 21% 
Cow, sirloin, util.........e.se0-- 8% 
Steer, hfr., flank steak.......... 23% 
SO eee 23% 
Steer, hfr., reg. chk., ch........ 20% 
Steer, hfr., reg. chk., gd.. --19 
Steer, hfr., reg. chk. -17% 
Steer, hfr., reg. chk 15% 
Cow, reg. chk., com.. -17% 
Cow, reg. chk., util......seeee+- nD 
Steer, bfr., c. c. chk., ch........ 18% 
Steer, bfr., cC. €. Chk., g@..ccces 18 
Steer, hfr., c. c. chk., com......16% 
Steer, hfr., c. ¢. chk... We cccses 15 
Cow, ¢. Cc. ChE., COM. cccccccccce 16% 
Cs Cx Ge Gay Gc cccovcessoce 15 
Steer, hfr., foreshank........... 12% 
Cow foreshank ...........ss000- 12% 
Steer, bfr., br., CR.cccccccees ---16 
Steer, hfr., br.. Bbc ccccccccosese 16 
Steer, hfr., br., com........0e-. 14% 
Steer, hfr., br., util..........06. 14% 
Se Wty Sn be 606-406 0006000068 14% 
Se Wis Gin ccsncccosceseceses 14% 
Steer, hfr. back, Ch...cccccccces 21% 
Steer, hfr. back, gd.. -20 
Cow back, com..... 18% 
Cow back, utility . 16% 
Steer, hfr. arm cbk., -19 
Steer, hfr. arm chk., oor: 2.18 
Cow arm chK., COM......+eeeee- 17 


Ce Me Ge, Ge cd cesceceoeee 15% 
Steer, hfr. sh. pl., gd. & ch.... 
Steer, bfr. sh. pl., com. & util...13 
GOW Gh, BE, Ce ccccceccceceece 13% 
Cow sh. pl., util.........seeeees 13% 
tQuot. 


on beef items include per- 


mitted additions for Zone 5, plus 25¢ 


per cwt. for loc. del. 


Veal—Hide on 
CED GEIGER cc ccccs ceccscecees 20% 
Good carcass ... 
Choice saddles 









MONEE ccccccncccccccccccccccese ™ 
BORER: GRD CEs cccccccccece 15% 
Tongues, fr. or froz..... 22% 
Tongues, can., fr. or froz 16% 
Sweethreads ....... «-23%4 
Ox-tails, under % Ib..........+6. 8% 
Bees GIOROD ccvccesscoece 8 @4% 
Tripe, cooked ......... eee @RY 
Livers, unblemished ..........+. 23% 
PED. scncuccccceeseceseccses 11% 
tQuoted below ceiling. 
*Veal Products 
BUGINS cccccccccocccccescceccces 9% 
Calf livers, Type A........ oe00e 49% 
Sweetbreads, Type A............389% 


*Prices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 
packing in shipping containers. add 
per cwt.: In 5 Ib. container (sweet- 
breads, brains & cutlets only) $2.00. 


Choice lamb .... 

Good lambs ....... 
Medium lambs ...,. ‘ 
Choice hindsaddle ,.-""""""""* - 
Good hindsaddle .2°°°""****** 
Choice fores .... ert: 
Good fores .... 
tLamb tongues, Type ye 


Choice sheep 
Good sheep 
Choice saddles 
Good saddles 
Choice fores 


Mutton legs, choice... 
Mutton loins, choice,...., 


Tenderloins, 
Skinned shidrs., 
Spareribs, 
Boston butts. 4/8 Ibs. 


5 14 
Reg. pk. trim. (50% 
Sp lean pk. ‘rte. 85%... mm 
Ex. lean pk. trim. 95%..«++++* 
Pork cheek meat. 
Pork livers, unblemished. it “a, 
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Pete 


teens Shad 


oes eesens 


**Mutton 





**Quot. on lamb and mutton are f 


Zone 5 and include 10¢ for steel ent. . 
ette, plus 25¢ per ewt, for del peveyors 6 
s =. 
ing | 
*Fresh Pork and Pork P en 
Reg. p. Ins., und. 12 the, » 
PUG. cccncecsine of | 


Tenderloins, 10-Ib. 
loose .. 
bone. in 
under 3 Ibe. 















Boneless butts, c. t.. 
Neck bones 





Phage’ Geet .cccccccccesssie 
Kidneys o00e0 
Livers, unblemished ..... Malt, in 
OE Ree, only, 
OD coccccccesncnenael Granula 
Snouts, lean out........... Medium 
Snouts, lean in. 
Heads ......... _ 
Chitterlings 
Tidbits, bind fee 
*Prices carlot and loose basis. 
tQuoted below ceiling. 
less | 
WHOLESALE smoxep | 0%. 
MEATS in pa 
Fancy regular hams, 14/16 Ibs. 
parchment paper. (Basis C 
Fancy skinned hame, ‘14/18 ite, 
parchment paper. os Allspice, 
Fey. bacon, 6/8 Ibs., wrap. eoeeed 's Resift 
Stand. bacon, 6/8 Ihs., wrap....24 & Chill pet 
No. 1 beef sets, smoked Pow 


Insides, C Grade. 
Outsides, 
Knuckles, 





Quot. on pork items include 
50c per cwt. for Zone 3, minus 3 R& 


per cwt. for sales in lots under 5; Mustar¢ 
Ibs. No. 1 
Nutmeg 

*VINEGAR PICKLED a 


PRODUCTS 


Pork feet, 200-Ib. bbl 
Reg. tripe, 200-Ib. bbl... 
Honey. tripe, 200-lb. bbl 















*BARRELED PORK AND 
BEEF 


coe fat back pork: 
0- Pleces ...--eeeeeee 

80. 100 pieces ....-- 
100-125 pieces .....- 
Cl. pl. pork. 25-35 pes. 
Brisket pork .....+---++ 
Plate beef, 200 Ib. bbis.. 
Ex. plate beef, 200 Ib. bbls... 


*Quot. on pork items are for les 


than 5.000 Ib. lots and include # 
permitted add., except boxing 
loc. del. 





SAUSAGE MATERIALS 
Carlot basis, Chgo. zone, loose bast 








Boneless bull meat 
Boneless chucks .. 





Shank meat .....--- 


Beef trimmings ...- | 
Dressed canners } 
Dressed cutter cows...- 
Drexsed bologna bulls....--; . 

Tt 


Pork tongues ..«--++++++** 






+Quoted below ceiling. 





23, 


spOMESTIC SAUSAGE 
(Quotations cover Type 2) 


ae. aaa. CAB. seeeccees 25 
and blood 29 


— 
{Prices based on zone 5, plus $1.50 
ent. for sales to retailers and 
o of meals where no loc. del. 
lrices include boxing or 


of soda (Cho. w'hse): 
In 425-1, bbis., del 
an. ton, f.0.b. 
Dol. refined gran 
Small crystals 
Mediam crystals 
Large crystals 
Pure rfd. gran. nitrate of soda. 
Pure rfd. powdered nitrate of 
unquoted 
in. car of 80,000 Ibs. 
only, f.0.b. Chgo., ed ton: 
Granulated, kiln dried. e 
Medium, kiln dried 
Rock, bulk, 40 ton cars. 


— 
— 96 basis, f.0.b. 
New Orleans 
Standard gran., f.o.b. refiners 
(2%) 
Packers’ curing sugar, 250 Ib. 
bags, f.0.b. Reserve, La., 
2 


(Basis Chgo., orig. bbis., boas. bales.) 
Whole Ground 
26 80 


*Black Lampong 
"Pepper. wh. Sing 
*Muntok 


SAUSAGE CASINGS 
(Ff. 0. B. Chicago) 
(Prices quoted te manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


Export rounds, wide, 
over 1% in 

Export rounds, medium, 
1% to 1% i 

Export rounds, narrow, 
1% in. under 

No. 1 weasands 
. 2 weasands 

vo. 1 


Middies. select, extra, 
2% @2% in 
—. To extra, 


2% &u 
Dried or salted bindders, 
per piece: 
12-15 in. wide, flat 
10-12 in. wide, flat 
8-10 in. wide, flat 
6- 8 in. wide, flat...... 
Hog casings: 
ae narrow, 29 mm. & 
eeerescvccsesesese 2.25@2.35 
Nasvow mediums. 


Medium, 32@35 mm.... 
English, medium, 35@38 
mim, 1.65 
Wide, 38@43 mm....... 1. 
Extra wide, 43 mm..... 
Export 
Large prime bungs 
Medium prime bungs.. 
Small prime bungs 
Middles, per set....... --20 e21 


Ground 
Whole for Saus. 
Caraway seed 96 
Cominos seed 23 26 
Mustard sd., ° oe eoce 
American 14 ecee 
Marjoram, Chilean..... 48 
Oregano 18 


OLEOMARGARINE 


White domestic vegetable........19 
White animal fat....... 

Water churned pastr: 

Milk churned pastry. 

Vegetable type ........ 


VEGETABLE OILS 


White, deodorized, summer oll, 
in tank cars, del’d Chicago. ..14.55 
Yellew, deodorized, salad or win- 
terized oil, in tank cars, del’d 


eeeeee 


cocks 
Cents per ‘. diva. in tank cars. 
Cottonseed foots, basis 50% T.F.A. 
Midwest and West Coast 


East 
Corn tocts, basis 50% T.F.A. 
Midwest ......csscees 


East 
Soybean foots, basis 50% T. FA ° 
Midwest and West Coast.... 
East 
Soybean oil, in tanks, f.o.b. 
mills, Midwest 1 
Corn oil, in tanks, f.o.b. mills. . .12 
Manufacturer to jobber prices, f.o.b. 





CAN A CHANGE OF SALT 
BRING A RISE IN SALES? 


*Are you using the right 
grade and grain of salt? 
-.. the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 





DIAMOND CRYSTAL SALT CO., 


ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-4. 





INC., St. Clair, Mich. 
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AGAIN WE SAY, 


“plan your postwar 
crackling production NOW!” 


Twin-Motor 
Super Duo 
Crackling Expeller 


Red Lion 
Crackling Expeller 


NTICIPATING a strong postwar 
demand for Expellers, we again urge 
any plant — contemplating expansion of 
present facilities, building a new plant, or 
changing from other crackling production 
methods to Expellers—to complete your 
plans now . . . Let us give you complete data 
and suggestions on plant layouts, most 
successful methods, and all necessary 
equipment, including either the Twin- 
Motor Super Duo Crackling Expeller for 
plants of large capacity . . . or the Red Lion 
Crackling Expeller for smaller capacity. 
Consultation now with an Expeller Engi- 
neer enables you to prepare your plant to 
meet postwar conditions. 


THE V. D. ANDERSON CO. 
1935 W. 96th Street ©* Cleveland 2, Ohio 


” " OS bat 4 


IF IT ISN'T AN | 
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Ne ( 
oD) MARKET PRICES-Aece Gg Ci 
RUIN YOUR UNIT HEATERS? : 
ORESSED BEEF CARCASSES *SMOKED a 
Reg. hams, und 
City Dressed Reg. hams, 14/18 } set 
Steer, bfr., choice............+.. 22 Reg. hams, over 18 lba tT. 
Steer, bfr., good.. 21 Skd, hams, under 14 the 
Steer, hfr., com. 19 Skd. hams, 14/18 Ibs., 
Steer, hfr., util.... 17 Skd. hams, over 18 lbs. 
Cow, commercial ........+eeeees 19 — bone in......, 
acon, west., 8/12 Ibs. 
The above quot. do not include Bacon, city, 8/12 Ibs, 
charges tor kosh’g but do include 50c Beef tongue, light... 
per ewt. for loc. del. Beef tongue, heavy..... RI 
H *Quotati i 
“After using GRID Unit Heaters for about 10 KOSHER BEEF OUTS ~~ ,0¢ 2 an so 8 
years we find they are better than other types in Steer, hfr., tri., Ch.....+++es++es all permitted additions, = 9 
corrosive om ther fe ga: we yr = ma- eng Seve iy es serecccccccs 20 4 
terials used in their fabrication as ideal for pro- . *e és gettrenbaric DRESS ; 
viding corrosive resistance,” reports a Midwest } sweny hte p= — me Hogs, gd. & ch. - — " 
pecking plant. Steer, ner. CS =. Ss. Bent. 20, under 80 0 Henne ; 
> oe » +, Com. t a 
Steer, hfr., reg. chk, util 18 100 to 99 tbe ae a 
ve quot. include permitted add. 120 t 
HIGH TEST CAST IRON a *, plus $1.50 per cwt. = 137 rd 
osherin us 50c ewt. f b 
HEATING SECTIONS —_— = = = | |6[e s 
°DRESSED ¥ vem, P 
Steer, hfr. ee rib, ati... tat: wy seni Hide off * i 
eek Steer, hfr., loin, ch. 81 +16 
Te Steer, hfe fol, 5 ate ee 
outed) of bls teat ant Steer, hfr., loin, com. -24% @ bs. eT) ee 
, mete Steer, hfr., loin, util....... ooeee2lh Sane. my ln ~ 
* No soldered, bra 4, lded a pectncarsinn tn Bu) 6 
panded connections. Pg P mag By Fag BF - 5 i ae for zone 9 and inclnty oe 
* Simil 1 cuts, where permitted, are not in- or del. An additional he 0p 
to cause corrosion, share ten gectatate cluded in prices. See 2 eee tet 
ng failures 
*FRESH PORK CUTS 
Ss 8 why GRID Unit Heaters outlast other types of heating equipment, Western DRESSED SHEEP AND +f 
ithout maintenance expense, and withstand steam pressures up to 250 | Pork loins, fr., 12 Ibs. dn........28 LAMBS 68 
Ibs. They are built to last — to stand wear as long as the pipes furnishing Shoulders, reg. ......++see0- +02 220 Lamb, choice ............. 4-4 
steam or hot water to them, so why install unit heaters Butts, reg., ts MB. cavcecces ++ +24 Lamb, good ........++ wend or 
that will lose their efficiency after a short period when Hama, reg., under 14 lbs..... +0022 Lamb, com. .......... Bit 
you can get GRID for permanency? Complete data Hams, skinned fresh, under Mutton, gd. & ch...... Short sl 
and capacity tables upon request. wines qe ecccesece ++ +24 Mutton, util. & ie 
t enics, fr., bone in...... oeeeee 19% a 
D. J. (MURRAY MANUFACTURING CO., WAUSAU, WIS. Pork trim., ex. lean....... pee Quot. are for zone 9, plus Me fx >t 
— Fork toten.. ree beedbacooocse cocky del. Fl 
pareribs, med. .......2..ee00- 18% 
City Tongues, coy wa 2,5 MOND 
Pork loins, fr., 10/12 Ibs........ 26 ee 
N j A G A R A D Pp Shoulders, reg. ......... poanete KB eo pe Type A.......955 7 
UO- fo Butts, boneless, OC. T............81 SOO OREE, VERS, SIPS Becnstan 44 B Land 
Hams, res. und. 14 ‘ia eee pk me RE TD. ..ccocasdnlll at Sept 
ams, sknd., und. 14 1 , - “ta se Dec. 
“* Livers, beef, Type A... coe odhly BE Dee. 
A ero C '@) N D) t | 5 t °4 Picnics, bone in. Oxtails, under % peer Jan. 
A trim., ex. lea Mar. 
es um., Fes. Prices c. 1. and loose basis te® My 
Only NIAGARA has the exclusive __ Shy Seen zone 9. For iots und. 600 ie ap 
DUO-PASS feature which prevents wees = 
scale formation, assuring full con- *COOKED HAMS BUTCHERS’ FAT Pri¢ 
densing capacity at all times with- Ckd. hams, skin on, fatted, eee + « « «$8.25 per ewt 
out special water treatment or B/ER. cccccccccccccccccccccecs 43 Breast fat ......+.++0 4.25 per ewt. 

. Ckd. hams, skinless, wegen. Edible suet .......-++. 5.00 perrem & 
shut-down for cleaning. EPG coccnseansdeseocsesroesses 46% Inedible suet .......... 4.75 per ewt. Sept. 
NIAGARA Duo-Pass AERO CON- cert | 
DENSERS save 95% of cooling Rept. ¢ 
—— save power and increase ase 

Raed ve By Pee CHICAGO PROVISION SHIPMENTS ¥“ 

head ressures. ot : : 
is coll tm res. Your production Provision shipments from Chicago for the week endei na 
Sept. 16, 1944, were reported as follows: Kettle 
NIAGARA BLOWER COMPANY Week Previous _ Same Bar 
30yrs’ of Servicein Industrial Air Engineering oo. — = to. 
et CeeRRe, GU. 66.0655 c0 cactesevess 23,513,000 19,979,000 31,740,080 B Neutr 
Dept. NPG E. 45th St., New York 17, N.Y. SE SEE, SON sccvccveseoscsesees 61,548,000 35,577,000 43,006,008 Chic 
Field Engineering Offices in Principal Cities EAPE, POURED .ncccccccccccccccecce + +++ +11,663,000 9,277,000 9,300,00 B  Shorte 
Packinghouse Equipment built by ST. JOHN © TABLES «© TRUCKS «© TROLLEYS © GAMBRELS © HAND TOOLS « SPECIALTIE EJ 
onvention Visitors .. . , 
are cordially invited to visit our suite in the Drake Hotel during their stay in Chicago. pe 
We would also be pleased to have you call at our offices in The Board of Trade this 
Building - Room 1040. Ps 
101 
The St. John Company are extending an invitation for you to visit their plant at dri 
5800 So. Damen—Their representatives will also be in our suite at the Drake. pri 
an 
wa 
SEE DRAKE BULLETIN BOARD FOR ROOM NUMBERS sot 
un 
tur 


F. 6. JAMES CO MPie 2A caee en 
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31,740,008 
43, 994,000 
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CHICAGO PROVISION MARKETS 


Grom the National Pe 














CASH PRICES BELLIES . 
(Square Cut Seedless) 
Fresh or Frozen Cured 
oT TRADING LOOSE, BASIS, 
cages OR CHICAGO i sodactes 17% 18% 
7.0.3. CHI! Spare 16% 17% 
_  eeeere 16% 17% 
AY, SEPTEMBER 21, 1944 12-14 ........ 15% 16% 
‘ : resent O.P.A. 14-16 15% 16% 
Top Sgures lags 16-18 14% 15% 
REGULAR HAMS D. 8. BELLIES 
Fresh or Frozen 5.P. Clear Rib 
21% 18-20 14% 14 
21% 29:95 2.1.21): 144 14g 
. | eaten 14% 14% 
20% 30-35 ........ 14% 14% 
iene 143, 14% 
BOILING HAMS 40-50 4 144% 
Fresh or Frozen 8.P. 
iguewe 20% 20% GREEN AMERICAN BELLIES 
19% 19% 16-20 
thee 19% 19% 20-25 
SKINNED HAMS 25 and up 
Fresh or Frozen ro FAT BACKS 
23 iy Green or Frozen Cured 
22% 6s .. : 10% 10% 
22% 8-10 10% 10% 
a, Se stverees 10% 10% 
21% 12-14 10% 10% 
21% 14-16 10% 10% 
21% 16-18 11% 11% 
21% 18-20 11% 11% 
21% 20-25 114, 11% 
PICHICS OTHER D. 8. MEATS 
Fresh or Frozen 8.P. 
> 19% 19% Fresh or a n Cured 
Gaile coe 19% 19% teg. plates 11 
\ See 19% 19% tClear plate. 9@ ‘ti 9%@10 
19% 19% Jowl butts. 10 
a 19% 19% Sq. jowls +t 12 
Short shank 44c over. +Quoted below ceiling. 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


FUTURE PRICES 











MONDAY, SEPT. 18 THROUGH 
FRIDAY, SEPT. 22, 1944 


Ammoniates 
Ammonium sulphate, bulk, per 


Sept. ..........,.No bids or offerings =. — ex-vessel Atlantic 





Dee, ....-.-....--NO Dids or Offerings: = POETS ..ccceccccccccccccce she .20 
Jan. .............No bids or offerings Blood, aried, 16% per unit..... 5.53 
vitasecccevecs No bids or offerings Unground, ‘fish se rap, dried, 
kr No bids or offerings 11% ammonia, 16% B. P. L. 
f.o.b. fish factory........ 4.75 & 10¢ 
WEEK’S LARD PRICES Fish meal, foreign, lib% 
monia, 10% B. P 
Prices of prime steam lard: GEMS wove nsscsnee 
Sept. shipment e 
P.8. Lard P.S. Lard Raw Fish scrap rar a et 7% ‘am- 
Tierces Loose Leaf monia, 3% A. - wre 


Sept. 18...13.80 12.80b 12.75n fish factories ........... 4.00 & 50e 

Sept. 19...13.80 12.80b 12.75n Soda nitrate, per net ten, bulk, 

Sept. 20...13.80 12.80b 12.75n ex-vessel Atlantic and Gulf 

Sept. 21...13.80 12.80b 12.75n DORE cccccscccrcccccccctevee J 

Sept. 22...13.80 12.80b 12.75n in 200-Ib. bags.............+. 32.40 
i Dee Ma asecsonccence 33.00 


Fertilizer tankage, ground, 10% 
ammonia, 10% B. P. L., 


Packers’ Wholesale Prices 
Refined ~y oem, f.o.b. 


GE cocne. ccvepsccoocccs 
Feeding tankage, unground, 10- 
12% ammonia, 15% B. P. L. 
DEE cccccccnccccecsscecesee 5.53 





fob. Chicago i asuswess as 14.30 


Phosphates 
Neutral, tierces, f.0.b. 
licago C. L 


Bone meal, steam, 3 and 





EM SéSe~nedeecesoos 4.80 
Shortening, tierces, c.a.f. 16.50 mS i * ones anaes 
in bags, per ton, f.o.b. works. 40.00 
Superphosphate, bulk, f.o.b. 
Baltimore, 19% per unit..... .65 
EASTERN FERTILIZER Dry Rendered Tankage 
MARKETS 45/60% protein, unground....... $1.15 




















under the ceiling. Manufac- 
for the coming season. 


The National Provis! 


New York, Sept. 20, 1944 
Cracklings broke 5c per 
unit to $1.15 f.0.b. New York 
and heavy sales were made at 
this figure with the market 
fairly well cleaned up. Addi- 
tional sales were made of 
dried blood at the ceiling 
price $5.53 f.0.b. New York, 
and wet rendered tankage 
was only in fair demand with 
Some material reported sold 


MEAT PREFERENCES 


Chops and steaks are the 
most popular cuts among 
women shoppers, according to 
an American Meat Institute 
survey. Of 100 women par- 
ticipating, 32 bought chops 
most frequently, 31 preferred 
steaks, 22 liked roasts best, 
are mixing fertilizer 


stews, it was indicated by 


the survey. 











23, 1944 


You are invited 
to accept the 


nospitauty of SAYER 2 co. 
AT THEIR HEADQUARTERS 


THE DRAKE HOTEL 
CHICAGO, Sept. 26-28 
MEETING OF THE 


AMERICAN MEAT INSTITUTE 
SAYER & CO. 


Sausage Casings 


195 WILSON AVE. 
BROOKLYN 21, N. Y. 








Move Meat Jaster 


WITH THIS NEW 


R « M DRESSING FLOOR HOIST 





You can move meat much 
faster, with less labor and at 
lower costs with the power- 
ful, speedy R & M heavy- 
duty dressing floor hoist. 
This hoist is a special design 
perfected by R & M for use 
by packers. Supplied in 1200 
Ib. or 2000 Ib. capacities 
with pendent-rope or push- 
button control and a choice 











of speeds. Every part is 





and 15 favored meat for 








1200-2000 Ibs. capacity. 3 phase, 60 
cycle, 110-550 volt A.C. Hoisting 
speed 40-60 ft. per minute. Lift 20 ft. 
MAIL THIS 
COUPON! 


ROBBINS a MYERS, Inc. 

Heist & Crane Division, Springfield, Ohie 

Please send your folder No. AB900 describing 
Meat Packers’ Hoists. 


built for smooth operation 
and long life. Take it up 
with R & M today. 








Name. 
Company 
Street & No... 
City # State._.... 


DY-PRODUCIS—FATS—OIMA 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—The 
general situation in the tallows and 
greases mart shows little change. Cattle 
slaughter at inspected plants continues 
heavy, but production of tallow is dis- 
appointing due to the scarcity of grain 
fed steers. On the other hand, output 
of greases is at a new low level. 
Slaughter of hogs is little changed as 
far as volume is concerned, but the 
percentage of heavy hogs is smaller as 
more spring farrowed stock arrives. 
Predictions are that both tallows and 
greases will remain tight for some 
time and most producers are still busy 
filling commitments contracted earlier. 

Trading at both Chicago and in the 
East has been very limited this week 
and some grades have not been reported 
at all. However, sales of fancy tallow 
were reported at 8%c; prime, 8%c, 
and No. 1 at 8%c. Grease sales in- 
cluded A-white at 8%c; B-white, 8%c, 
and yellow, 8%c. Brown grease is slow 
to move and some sales have made 
slightly below the ceiling. 


NEATSFOOT OIL.—The very limited 
amount of neatsfoot oil offered holds 
the market on a more or less nominal 
basis. Production is reported to be 
somewhat lighter, giving the market 
a much tighter position. Traders state 
that a fair volume could be moved if 
made available. 


STEARINE.—Market remains very 
quiet on stearine, with output rather 
low. Prime oleo stearine stays at 10.61c; 
yellow grease stearine, 8c. 


OLEO OIL.—Practically no trading 
is reported in oleo oils and prices are 
unchanged. Extra oleo oil continues at 
13.04c and prime oleo oil at 12.75c. 

GREASE OIL.—Fair trading at 
steady prices. No. 1 grease oil is 14c; 
prime burning, 15%c and acidless tal- 
low oil, 13%c. 


Not a great deal of activity was un- 
covered in the vegetable oils market 
this week. The undertone of cottonseed 
oil, peanut oil and olive oil was firm, 
but there was some tendency toward 
weakness in future deliveries of soy- 
bean oil. News from government agen- 
cies affecting the market was scarce 
and had little to do with the market 
trend. The trade was interested, how- 
ever, in the sharp decline in U.S. stor- 
age stocks of lard as reported for the 
first of this month. 


SOYBEAN OIL.—Demand is fairly 
broad for oils for nearby delivery and 
there is also a good amount of booking 
for the balance of this year, at ceiling 
prices at time of delivery. However, 
there is little disposition to take on 
any oils for January delivery, for some 
in the trade feel that offerings as the 
new year opens will be fairly large 
due to a big crop for 1944 and a heavy 
carryover from last year. 


PEANUT OIL.—There is little or no 
action in this market with prices quoted 
at ceiling levels. Most attention is cen- 
tered around harvesting in the South, 
which has been somewhat delayed by 
rainy weather. 


OLIVE OIL.—There is little change 
in the olive oil situation. New York 
importers are still waiting for a break 
in the license situation in Spain. Mean- 
while, the spot market is firm, demand 
good and the market well sold up. 


COTTONSEED OIL.—There was no 
trading in cottonseed oil futures during 
the early part of the week, although 
bids were again on the firm side. The 
spot market is quiet and firm. Cotton 
picking is being delayed to some extent 
by rains, and there is some concern 
over color of cottonseed if the weather 
continues unfavorably wet for any 
length of time. 


BY-PRODUCTS MARKETS 
Blood 





65% digester tankage, 
60% digester tankage, 
55% digester tankage, 
50% digester tankage, 
45% digester tankage, bulk............., os 
50% meat and bone meal scraps, bulk... 70.00 
+Bloodmeal 0 ceseccccescoccccccceseieannl 80.45 
Special steam bohe-meal.............. 50.00@ 55.00 
tBased on 15 units of ammonia. 
Bone Meal (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 5O0.............0.. 35, C) 
Steam, ground, 2 & 26.........seceees 35, ") 
Fertilizer Materials 
Per 
ae grade tankage, ground = 
@11% ammonia ...........se05. 85 
one tankage, unground, per ton.... 30, Ay 
Bees GUNS weconevcccouseiccasonan -25@ 4.50 
Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
GB Gb TOe) PUONSIR. 0 ccc cseccsocessan $1.2 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed) .........ccessesecced ae 
Hide trimmings (limed) covece 
Sinews and pizzles (green, " galted). occccesees i 
Per ton 
Cattle jaws, skulls and knuckles.......... $45.0 
Pig skin scraps and trim, per Ib.......... TY@Th 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 
Per ton 





light 
Blades, buttocks, shoulders & thi 62.50@65.0 
Hleete, White ..cccccccccescscesecoss 55.00@57.8 
Hoofs, house run, assorted.......... 0% 
Tum DOMES occccccccccccceccccccvess $36.0 


tDelivered Chicago. 


Animal Hair 


Winter coil dried, per ton........... 
Summer coil dried, per ton.......... 
Winter processed, ID.........+seeeee 
Winter processed, gray, lb........... 
Cattle switches 








TRY THIS FORMULA — 
Yalural Spices + Scientific Extraction + Skill 

= Flange Seasonings 

WM. J. STANGE 60. 





2530 W. MONROE ST. 


e CHICAGO 12 
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| HIDES AND SKINS 





resumed at mid-week in Ar- 
os hide market under export 
Domestic hide mar- 

iet—Action expected when 


ARKETS 
buying permits released Sept. 25. 


att Chicago 
HIDES.—Aside from the resumption 


Materials ing in the South American mar- 
oval ts Ap raw stock market in general 
SLB G2m featureless. Trading remained at 


s standstill on domestic packer hides 

ealfskins, awaiting new buying per- 
Per talbwits, These are scheduled to be placed 
its the mail late this week, the permits 
be valid for trading on Monday, 
pt. 25, and to expire on Oct. 7. 


There is every prospect at present 
t trading in hides will get under way 
; soon as the permits are released. 
ere had been no buying in the Argen- 
ine market for over two weeks and 
- 83. rs are uncertain as to the working 
{the Argentine export license set-up. 
there will probably be a good de- 





ceiling of 15c flat, trimmed, for all- 
weight native steers and cows, and 14c 
for brands. 


The Pacific Coast market is also 
called firm at their ceiling of 13%c, 
flat, for steers and cows, and 10c for 
bulls, f.o.b. shipping points. 


The accumulation of country hides is 
usually very light during this month. 
There is a good inquiry for country all- 
weight hides at the maximum of 15c 
flat, trimmed, or 14c untrimmed, f.o.b. 
shipping points, with brands at a cent 
less. 


Federal inspected slaughter of cattle 
during Sept. will probably equal and 
possibly exceed the Aug. kill; calf 
slaughter, from figures available for 
the first half of the month, may be 
about unchanged, but of course is run- 
ning well to heavy calf and kips. The 
slaughter figures at 32 points last week 
do not afford a fair comparison with 
the previous holiday week; however, 
the increase in slaughter of both cattle 
and calves last week over the previous 
holiday week was greater than the de- 
cline during the holiday week as com- 
pared with previous week. 

Shoe production for July showed a 
sharp decline, with 31,704,668 pairs re- 
ported, a decrease of 22.1 per cent from 
the June total of 40,681,949, and a de- 


crease of 16.1 per cent from the 37,- 
770,076 made during July 1943. Produc- 
tion for first seven months this year 
was 266,317,426 pairs, or 2.7 per cent 
decrease from the 273,617,402 pairs 
made during the same period of 1943. 


FOREIGN WET SALTED HIDES.— 
Trading in the Argentine hide market 
was resumed at mid-week; there had 
been no activity since the announce- 
ment of the export license requirement, 
effective Sept. 1. In the initial trading, 
England bought 1,500 Municipal ex- 
tremes, 4,000 Smithfield and 1,500 La- 
Plata reject steers, and 3,000 Municipal 
extreme light steers; buyers in the 
States took 1,000 Municipal steers and 
1,000 Municipal extreme light steers. 
Later, 2,000 Sansinena and 4,000 La- 
Plata reject steers sold to the States; 
1,500 Anglo reject steers and 3,000 light 
sound steers to England; 3,000 LaPlata 
and 2,500 Sansinena reject steers went 
to buyers who act for both Canada and 
England. 


CALF AND KIPSKINS.—The cur- 
rent heavy calf slaughter is running 
well to heavy calf and kips but there 
is an active demand and both packers 
and collectors are expected to move 
their Sept. production at full ceiling 
prices, with prospects that the bulk of 
the movement will continue on the basis 
of New York trim and selection, at 
New York prices, as previously quoted. 

SHEEPSKINS.—Dry pelts are quoted 
25% @26c top per lb., del’d Chgo.; mar- 
ket called about steady. Demand is 











Perton mand for whatever domestic hides are 
$3.85@ 4, favailable from Sept. production at the 
wget ull ceiling, despite the preponderance 

f light weight hides from the current 
je slaughter. 

_ Quite a few permits for small packer 
a $1 Bhides were unfilled last month, so a 
ks een demand is expected at the full 

Per ewt, 
scodell $1.00" 

Seveees ao 
conga 1.00 

Per ton 
— 0m 
cata TK@TK 
ng point, 

Per ton 
$70.00@80.0 

70.0 
65.00@70.00 

65.00 
62.5065. 
55.00@57.0 





415 Lexington Avenue, New York 17, N. Y. ° 


With the approaching end of the war in Europe, we now offer 
to contract for your 1945 production of 


ANIMAL GLANDS 


Our firm in Europe, G. VAN GELDER & CO., Amsterdam (Holland) is the oldest 


28t| distributing house of glands and other animal by-products on the continent. 


BIOLOGICAL RAW PRODUCTS CO. 


M. VAN GELDER, PRESIDENT 





Telephone: Murray Hill 2-636] 








ond other 
aa UUM AY 


2-stace GRINDERS 


for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 








ec, 
to desired fineness in one op- 


Grind cracklings, 
tanka ,» etc, 





COOKING TIME REDUCED 


33% BY GRINDING 
IN THE 
M&M HOG 
CUTS RENDERING 
COSTS 
Reduces tots, bones, car- 


casses, etc., to eniform 
fineness. Ground prod- 


eration. Cut — costs, 
insure more uniform grinding, 
reduce power consumption and 
maintenance expense. Nine sizes 
—5 to 100 H. P.—capacities 500 
to 20,000 Ibs. hourly, Write for 
catalog No. 310. 













STEDMAN’S rounprY & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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vct readily yields fat and moisture content. Reduced cook- 
ing time saves steam, power and labor. There's an M & M 
HOG of the size and type to meet your requirement. W rite. 


MITTS & MERRILL 


Buliders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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AT THE CONVENTION 
ge SURE TO vi SIT 
ar SmiTH PAPER Q's 


OKLAROMA Bar € 


* The Bar with the Fringe on Top” 


Conventioneers! Don't forget... you 
are cordially invited to stop in at 
Suite 229, Drake Hotel, for a rootin’, 
tootin’ good time, and an opportu- 
nity to renew old acquaintances, 
meet new friends, and get the latest 
information on solving your paper 
problems. 


A sure sign of Good Paper 


H. P. SMITH 
PAPER CO. 


5001 W. 66TH Street 

Chicago 38 
WET-STRENGTH 

LAMINATED PAPERS 













AND 


WAXED 























WEEK'S CLOSING MARKETS 








FRIDAY'S CLCSING 


Provisions 


Trading on meat and lard was again 
very light in the provision market. De- 
mand continues broad for most items 
and the limited offerings are mostly in 
small lots. General conditions in the 
live hog market were unchanged. 


Cottonseed Oil 


Oct. 14.31n, Dec. 13.90b to 14.25ax; 
Jan. unq.; Mar. 13.50b to 13.70ax; May 
13.40b to 13.65ax; July 13.35n. Quiet, 
2 sales. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 

Sept. 22, 44 week 1943 
Hvy. nat. strs. @15% @15% @15% 
Hvy. Tex. strs. @14% @14% @14\% 
Hvy. butt 

brnd’d strs... @14% @14% @14% 
Hvy. Col. strs. @l14 @l4 @l4 
Ex-light Tex. 

Mk #6060060 @15 @15 @15 
Brnd’d cows... @14\% @l4% @l4% 
Hvy. nat. cows. @15% @15% @15% 
Lt. nat. cows.. @15% @15% @15% 
i Ppa ne @12 @i12 @12 
Brnd’d bulls... @ll @lli @ll 
Calfskins ..... 23% @27 231% @27 2344 @27 
he ee @20 @20 @20 
Kips, brnd’d... @1T% @17% @17% 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 @55 


CITY AND OUTSIDE SMALL PACKERS 
Nat. 





all-wts... @15 @15 @15 
Branded all-wts. @l4 @l4 @l4 
Nat. @11% @11% @i11\% 
Brnd’d bulls. @10% @104 @10 
Calfskins 20% @23 201% @23 20% @23 
Kips @18 D1 18 
Slunks ° @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers.... @15 @15 @15 
Hvy. cows..... @15 @l5 @15 
De deveconcee @15 @15 @i5 
Extremes ..... 15 @l5 @15 
i @11% @11% 10 @10% 
Calfskins . @18 @18 16 @18 
Kipskins @16 2 





@16 Ss 
Horsehides ....6.25@7.85 6.50@8.00 6.50@8.00 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs.. -25 @1.25 


@1 15 
Dry pelts...... 25% @26 2514 @26 27 


@2 
@238 





sufficient to absorb current light pro- 
duction of packer shearlings at steady 
prices; one car sold this week at $1.25 
for No. 1’s, 90c for No. 2’s and 70c for 
No. 3’s. Buyers of moutons will pay 
higher for No. 1’s but some packers 
decline to make selections; one car 
straight No. 1’s is said to have sold 
at $1.40. Small packer shearlings are 
nominal around 85@90c, 60@65c and 
85@45c for the three grades. Pickled 
skins are moving steadily at full ceil- 
ings by grades; market usually quoted 
$7.75@8.00 per doz. packer production. 
Packer Sept. wool pelts are quotable 
$2.60@2.65 per cwt. liveweight basis 
for westerns and $2.35@2.45 for na- 
tives; Kentucky and Tennessee pelts 
$1.75@1.85 per cwt. 
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CCC Purchases and 
Announcements 








PURCHASES.—During _ the we 
ended September 16, purchases by 
CCC included 5,111,000 lbs. frozen pork 


1,674,000 Ibs. cured pork; 3,080,009 jj, A 


frozen beef and veal; 1,018,009 
frozen lamb and mutton; 7,763,006 the 
lard, and 72,000 bundles, 100 yds, each 
hog casings. 














SLAUGHTER BY STATIONS Be 




















Livestock slaughter under federal in « 
spection, August, 1944, by stations:  g the 80 
Cattle Calves Hogs Sheep d killer 
NORTH ATLANTIC , Pack 
New York, Newark must 
and Jersey Roe, ¢ 
err 47,924 60,151 199,900 25 ’ 
Baltimore & ome te 
pear 18,147 6,418 113,685 10,159 oe at 
NORTH CENTRAL ings 
Cinti., Cleve. & h othe 
Indpls. 50,400 19,005 228,688 - 
Chicago, Ss, The ree 
Elburn ..... 140,619 50,808 369,446 199,qee beef 
St. Paul-Wis. od as | 
Group' ..... 119,448 72,817 315,916 sigue 
St. Louis being 
Area? ...... 4,953 69,763 300,874 82.7% 
Sioux City 43,146 5,971 118.458 srry The me 
Omaha ....... 92,776 18,987 203,130 14.00Remula 1 
Kansas City.. 112,469 58,061 165,958 135,99) , 
Iowa & So. e parti 
Minn.* ..... 74,582 28,922 625,456 TRAM this fo 
SOUTHEAST‘ 34,167 21,460 66,376 - 
“SO. CENT. oe 
WEST® 139,587 114,179 219,348 214,348For 0) 
ROCKY MOUN- orate 
TAIN® ..... 28,969 9,217 74,988 S7,smm © 
PACIFIC" 75.092 18,855 137,839 1sag@ppstry, 2 
All other eged f 
stations .... 286,969 201,535 1,005,155 2884lllns ar 
TOTAL 
Aug., 1944..1,339,198 756,149 4,145,212 1,82,70me TU 


TOTAL Hective 
July, 1944...1,078,584 633,657 4,795,042 1,891, , pict 
TOTAL , 
Aug., 1943.. 988,472 433,878 4,464,437 2,208smype pac 
Av. Aug. 5-Yr. the ¢: 
(1939-43) 944,902 430,840 3,268,910 1,715.21 7 


1Includes St. Paul, So. St. Paul, Newport, Mina,@ 

and Madison, Milwaukee, Wis. *Includes St. Lous gyman, 
Nat’l. Stock Yards, B. St, Louis, Ill. & St. loth Belts 
Mo. "Includes Cedar Rapids, Des Moines, : 
Dodge, Mason City, Marshalltown, Ottumwa, Stengimitte 
Lake, Waterloo, Iowa and Albert Lea, Aust, stry | 
Minn. ‘Includes Birmingham, Dothan, Montgor | 
ery, Ala., Tallahassee, Fla. and Albany, Atlant. Bula w 
Columbus, Moultrie, Thomasville, Tifton, Ga. "Ir Mr. ] 
cludes So. St. Joseph, Mo., Wichita, Kans, Okl- L 
homa City, Okla., and Fort Worth, Tex. ‘Inclades pr 
Denver; Colo., and Ogden, Salt Lake, Utah. ‘» 
cludes Los Angeles, Vernon, San Francisco, Sa Brocess 
Jose, Sacramento, Vallejo, Calif. 












CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended September 16, 1944, were 
5,600,000 Ibs.; previous week 3,899,000 
Ibs.; same week last year, 3,880,000 lbs. 
Jan. 1 to date 208,176,000 Ibs.; a ye 
earlier during the corresponding per 
194,630,000 Abs. 

Shipments of hides from Chicago fc 
week ended September 16, 1944, we 
3,053,000 Ibs.; previous week, 3,221) 
Ibs.; same week last year, 4,369,000 It 
Jan. 1 to date 155,351,000 Ibs.; for 
same period in 1943 shipments amount 
to 161,117,000 lbs. 
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wed A.C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 


0 yds. each 


OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 











= | Beef Ceiling Case 


(Continued from page 11.) 

the 80¢ subsidy which goes only to 
{ killers who do not process their 
7 . Packers who produce only carcass 
¢ must suffer continuing losses, said 
Roe, and they have no source of 
me to keep them alive. Present 
flings are no less unfair for packers 
h other operations. 

880 The recent order of the WF'A increas- 
tome beef set-aside to 60 per cent was 
srayiped 88 showing that beef operations 
Be being affected by the low ceilings. 
im The merits of the traditional cut-out 


’ federal in 
tations: 


logs 


9,900 %55, 
3,685 19, 


8, 688 
0,446 
5,916 
), 874 


+190 iii@irmula were argued at some length by 
vas e parties, the government objecting 


> B= this formula because it does not take 


















0 account certain processing profits. 
For OPA, Mr. Hyman described the 
ted nature of the packing in- 


214,35 


988 or sub 
839 h. try, and laid some emphasis on the 
eged fact that losses in beef opera- 
155 28lllins are traditional in the industry. 
212 1,908,1q¢ argued that the cut-out formula is 
on ie fective in that it does not bring into 
es ¢ picture the profits which accrue to 
437 2,208snpe packer by reason of the processing 
per the carcass and the various by-prod- 
speek, ta . What OPA needs, according to 


des LS A yman, is a statement of the operating 
Moines, Mn psults for all beef operations, but he 
aa a Im ~ that neither OPA nor the in- 
n, Montge etry had been able to discover a for- 
ny, Pane u a which would produce such figures. 
Kins » Ole Mr. La Roe pointed out that any un- 
Utah. ‘hy profit would be taken out of any 


ancisco, & Mocessing operation by OPA ceilings 


covering the various products, such as 
sausage. He also pointed out that 40 
per cent of the sausage produced is 
made by non-slaughtering processors 
and that these processors must buy 
their raw material at the prices used in 
the cut-out formula. Therefore, he said, 
sausage should stand-alone, and fresh 
beef should stand alone, and so on down 
the line. 


BRITISH-CANADIAN BEEF PACT 


Britain has agreed to purchase 50,000 
tons of Canadian frozen beef before the 
end of 1944, and another 60,000 tons in 
1945, it has been disclosed. 

It is understood that the first ship- 
ments of the 1944 tonnage began as far 
back as April, although the total 
amount to be purchased from the Do- 
minion was fixed only recently. A con- 
tract covering a four-year period, end- 
ing in 1947, is under negotiation. 

In contrast to the Anglo-Argentine 
agreement, which expires on Septem- 
ber 30 and involves the purchase of 
the Argentine’s exportable beef surplus 
by Britain on behalf of the United Na- 
tions, the United Kingdom’s agreement 
with Canada is on its own account. 


Meat animals were marketed in this 
country in 1943 at the average rate of 
280 per minute, according to the Na- 
tional Live Stock and Meat Board. 


Fallen Animal Treatment 


(Continued from page 14.) 


part, some of the drivers are unwilling 
to do the extra work which is involved 
in the treatment. 


In order to provide a means of check- 
ing on our drivers we now add a little 
fluorescein, a fluorescent dye, to our 
aquacide solution. If we suspect an ani- 
mal has not been treated we simply 
take a few c.c. of liquid from the ab- 
dominal cavity and examine it under an 
ultra-violet lamp. If fluorescein is pres- 
ent it shows up unmistakably under 
this light. 

We have found the cost of this treat- 
ment small in comparison with the 
benefits derived from it. It costs about 
$60 to equip a truck with the necessary 
tanks, etc., but the maintenance expense 
is very slight. The aquacide costs us 
$1.04 per gal., delivered. The cost of 
the 5 per cent solution is 5c per gal- 
lon. The injection for an 800- to 1200- 
Ib. animal costs 26%c; a 400- to 800-Ib. 
animal, 13%c, and hogs, sheep and 
calves, 6%4c. 


' 


AUGUST BUFFALO LIVESTOCK 


August receipts, shipments and 
slaughter at Buffalo, N. Y.: 

Cattle Calves Hogs Sheep 

Receipts ........... 29,198 13,913 16,291 40,656 

Shipments .......... 19,589 8,551 8,527 32,185 

Local slaughter ....10,096 5,381 8,229 9,602 
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For all products—requiring 


Use 


“SIR WILLIAM” 


A REAL WORCESTERSHIRE SAUCE Made from real rare spices 
STOCKS-OAKLAND, CALIF.-ST. LOUIS, MO.-NORFOLK, VA.-NEW YORK,N.Y. 





| NO - SYNTHETICS / NO - ESSENTIAL OILS | 





‘| AMERICAN WORCESTERSHIRE SAUCE CO. 


MANUFACTURERS— MATURERS—BOTTLERS 
472-4-6-8 GREENWICH ST., NEW YORK CITY 13, N. Y. 


SAMPLES AND 


PARTICULARS ON REQUEST 


INC. 
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LIVESTOCK MARKETS 2%. 


FEDERALLY INSPECTED SLAUGHTER OF CATTLE AND CALVEs jy 
COMPARABLE PLANTS, AVERAGE 1933-42, 1943, AND 1944 





Shipment of Stockers 


and Feeders Picks Up 


FTER showing a loss of 150,000 
head in the first six months of 
this year, movement of stocker 

and feeder cattle into eight Corn Belt 
states has developed a decided upward 
swing during the last two months. 
Eight-month totals reveal that move- 
ment of replacement stock to these 
states on September 1 was only about 
32,000 head under that of the same 
period last year. 


Cumulative totals for July and Au- 
gust showed that the number of cattle 





Stocker and feeder shipments received 
in eight Corn Belt states in August, 
1944: 

Cattle and Calves 

ug. 
1943 
134,960 
25,500 


Stockyards 
Direct 45,835 
BE IE, 9.oc cevcedéccsvtons 236,469 160,460 
July-Aug., 1944 ...............341,082 224,190 
Sheep and Lambs 

(dates bercgenes oqepe 190,821 238,679 
191,353 193,392 

TeTTTe ere. 432,071 


485,433 561,267 


Stockyards 


Total, August . 
July-Aug., 1944 





moved to feedlots was 341,082 head, 
compared with 224,190 head in the same 
two months of last year. The sharp 
upswing in the movement was due to 
extremely heavy buying by farmers in 
Iowa, Nebraska and Illinois. Buying of 
feeder cattle by Iowa farmers in the 
two months was almost twice as great 
as that of a year ago. 


It appears that the border states in 
the Corn Belt will probably feed fewer 
cattle than last year. Ohio and Indiana, 
where the dry weather took a heavy 
grain crop toll, have been taking rela- 
tively fewer cattle all year. The same is 
true in Michigan and Wisconsin, but 
the into-feedlot movement of cattle for 
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A larger-than-average cattle slaughter in early 1944 was brought about by early 
ing of cattle put in feedlots last fall and earlier winter. During the past feeding 
cattle on grain feed were fed for relatively short periods. Therefore, slaughter in 
winter and early spring was considerably above average, but that of spring and 
summer was only moderately above average despite a record number of cattle on f 
this year. Slaughter of grass cattle will be heavy this fall, but the supply of gr 
small. August slaughter set a new all-time record. Calf slaughter has been large 
year. In June, July and August slaughter increased contrary to the usual seasonal 





the other four states reveals that num- 
bers in feedlots now exceed the total 
at the same time last year. 


There will probably be fewer sheep 
and lambs fed in all Corn Belt states 
than last year. In the first six months 
of 1944, replacement movement to the 
eight states at 593,944 head was sharply 
under the 1,073,927 head moved a year 
earlier. The lighter movement continued 
in July and August, but was not quite 
so pronounced as in the first six months. 


The total for July and August, at 4% 
433 head, compares with 561,267 he 
in the same time last year. The yea 
to-date movement at 1,079,377 head} 
sharply under the total of last ye 
when 1,635,194 head were moved t 
Corn Belt feedlots. 


The first load of Longhorn steers 4 


be shipped from Texas to New Yom 


City was in 1850, it is said. 








SET YOUR COURSE NOW 


for profitable livestock buying . . . 
AND AN EARLY ALLIED VICTORY! 


FORT WAYNE, IND. 


DAYTON, OHIO 


LAFAYETTE, IND. 

CINCINNATI, OHIO NASHVILLE, TENN. a 

INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT-MURRAY 


C°iVECRQTOCe ee v tne 








DETROIT, MICH. 








Order Buyer of Live Stock 
L. I. MeMURRAY 


Indianapolis, Indiana 








LOUISVILLE, KY. 





SIOUX CITY, IOWA 


ai 
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LIVESTOCK ORDER BUYING (! 


South St. Paul, Minn. 
West Fargo, N.D 


Billings, Mon' 
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9CK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, Sept. 
1944, reported by U. S. Dept. of Agriculture, Food Dis- 
bution Administration : 




































oily 
‘ nee Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 
quoted) : 

JES IN grows & GILTS: 

nd Choice: 

44 _ at: AAR id das ag o's 
tt ...14.00-14.75 14.25-14.70 14.00-14.45 13.50-14.25 14.45 enly 
wie “""""*"sa 75 only 14.70 only 14.45 only 14.00-14.50 14.45 only 
OID <-r*""°'14:75 only 14.70 only 14.45 only 14.50 only 14.45 only 
pees i _.14.7%5 only 14.70 0nly 14.45 0nly 14.500nly 14.45 only 
te} iM "14.75 only 14.700nly 14.45 0nly 14.50o0nly 14.45 only 
t-4 vid '.14.00 only 13.95 only 13.70 only 13.75 only 13.70 only 
4 “""""""s4'00 only 13.95 only 13.70 only 13.75 only 13.70 only 
~~ 330 a ..14.00 only 13.95 only 13.70 only 13.75 only 13.70 only 

14.00 only 18.9 only 13.70 only 13.75 0nly 13.70 only 
330-360 
arn 75-14.50 14.00-14.50 13.75-14.45 13.25-14.40 14.00-14.25 
100-220 .sseeeere 13.75-14.5) ° ol 3.79-14.49 ‘ ) ’ 00-14. 20 
ROWS: 
Good and Choice 
0-900... eevee 14.00 only 13.95 0nly 13.70 only 13.75 0nly 13.70 only 
300-330 at Sees 14.00 only 13.95 0nly 13.70 only 13.75 only 13.70 only 
| ot) eer 14.00 only 13.95 only 13.70 0nly 13.75 only 13.70 only 
TH 390-400 ....----- 14.00 only 13.95 0nly 13.70 only 13.65-13.75 13.70 only 
| 360-400 
~ 
“Se Good : 
* py eee 14.00 only 13.9% only 13.70 oniy 13.65-13.75 13.70 only 
he 450-550 *"13.90-14.00 13.95 only 13.70 only 13.65-13.75 13.70 only 
| 
| & Medium : 
Posi 990.500 ...-<-++-18.00-13.75 13.00-13.95 13.25-13.70 13.50-18.75 18.25-13.50 
+ Buughter Cattle, Vealers and Calves: 
1 ERS, Choice: 
16.25-17.50 
| 16.50-17.75 
ee 16.50-18.25 
} 16.50-18.2 25 
—| 
14.00-16.50 13.50-16.25 14.50-16.25 
14.00-16.75 13.75-16.% 14.50-16.50 
14.25-16.75 13.75- 14.50-16.50 
14.25-16.75 13.75- 14.50-16.50 
10.75-14.00 10.75-13.75 11.00-14.50 
11.25-14.00 11.00-13.75 11.00-14.50 
grain-fe@asTEERS, Common: 
en. large 10-1100 ....... 9.75-12.00 9.00-11.00 8.50-10.75 8.75-11.00 8.25-11.00 
asonal tren@ieyIPERS, Choice: 
O- 800 ....... 16.00-17.00 15.75-16.75 16.00-17 15.50-16.75 15.75-17.25 
800-1000 ....... 16.25-17.50 16.00-17.00 16.00-17.25 15.50-17.00 15.75-17.25 
HEIFERS, Good 
ust, at 4 @0- 800 ....... 14.75-16.00 13.50-16.00 13.75-16.00 13.00-15.50 14.00-15.75 
61,2) 1 800-1000 ....... 14.75-16.25 13.75-16.00 13.75-16.00 13.25-15.50 14.00-15.75 
,267 hes 

. The yeamngirers, Medium: 

377 head 0-900 ....... 11.00-14.50 10.00-13.75 9.50-13.75 10.00-13.25 10.50-14.00 

last HEIFERS, Common 

» moved # 0-900 ....... 8.75-11.00 8.00-10.00 7.75- 9.50 8.00-10.00 7.75-10.50 

COWS, All Weights: 
SE bieceereess 2.75-14.25 
aaa 10.75-12.75 
Cutter & com 6.75-10.75 

rn steers t Camper ......... 8 ».50- 6.75 

New YomBv.s (Yigs. Excl.): 

Beef, good ..... 11.50-13.25 

Sausage, good ...10.25-11.25 

Sausage, med.... 9.25-10.25 

Saus., cut & com. 8.00- 9.25 
LERS: 

kh Good & choice. ..15.00-16.00 13.25-14.50 12.00-14.50 12.50-14.00 13.00-15.50 

. Common & med. .10.50-15.00 10.75-13.25 8.00-12 00 9 -12.50 8.00-13.00 
Cull, 75 Ibs. up.. 8.50-10.50  6.00-10.75 6.50- 8.00 +7.00- 9.00 6.00- 8.00 

y ALVES, 500 Ibs. down: 

Good & choice...12.00-13.00 11.50-13.00 10.50-13.50 11.00-14.00 12.00-14.00 
Common & med.. 8.00-12.00 8.00-11.50 7.50-10.50 8.00-11.00 8 00-12.00 
ei aeapE 7.00- 8.00 6.00- 8.00 6.50- 7.50 6.50- 8.00 6.00- 8.00 
wghter Lambs and Sheep: 
SPRING LAMBS: 
Good & choice. . * 25- 14.5 13.25-14.00 13.25-13.85 

« } goed... 25-14. oO 11.00-13.00 11.50-13.00 

wove wrt 10.75 8.50-11.00 9.00-11.25 


10.50-11.50 
9.00-10.25 











Golce 5.00- 6.00 4.00- 5 4.50- 5.00 4.75- 5.25 5.25- 5.75 
& med.. 3.50- 5.00 2.50- 4.00 3.00- 4.25 3.00- 4.50  3.25- 5.00 

DING LAMBS (Range): 
ES ccc cccccs  tecccceecs SR SOEBME | onic cts 12.50-13.25 
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uewess oF (LAVOR 
FOR LIVER SAUSAGE 


WOES BRIE 1s arerrecr 


SEASONING AGENT- rev sr roway! 





SEASONS 
PUMPING PICKLE 
FOR EIGHT 


ARE some seasoning stand-bys "gone-bys?” Many 
meat men have found Mapleine helps with war- 
time seasoning problems. Brings out full flavor of 
spices, accents natural meat flavors. Try Mapleine 
in your formulas, or send for 14 free profit-making 
formulas. Plus free try-out bottle of Mapleine. 
Crescent Mfg. Co.,664 Dearborn, Seattle, Wash. 


Basa as hale bony ear 











Famous 
corned Bee! 
and Tongue 


CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 
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PREFERRED 
> PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


i DANIELS MANUFACTURING CO. 


RHINELANDER, WISCONSIN 


CREATORS + DESIGNERS + MULTICOLOR PRINTERS 











Superior Packing Co. 
Quality 


Price Service 








Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlote Barrel Lets 




















The Original Philadelphia Scrapple 


ohn J.Felin& Co., in 


Pork and Beef Packers 
“‘Glorified’”’ 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 




























Ralls 





from the Land O’Crn 


Sa aes ee es ePrPrrrrerer,? | 










BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Watertoo. lowa 














SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER show the number of 
livestoc: slaughtered at 16 centers 
for the week ended Sept. 16, 1944. 


CATTLE 
Week 
ended Prev. 
Sept. 16 wéek 1943 
19,570 19,325 
26,637 


Chicagot ..... 
Kansas City... 
Omaha*® ...... 25,962 17,805 
East St. Louis. 14,699 
. 12,943 12,670 
9,491 
7 









Denver 








Total ...... 187,827 153,468 152,443 
*Cattle and calves. 
HOGS 
Chicago ...... 74,794 62,485 93,727 
Kansas Cit . 30,423 28,577 37,555 
Omaha ... . 84,365 34,949 37,511 
East St. Louis' 62,766 54,720 69,35 
St. Joseph.... 13,976 14,393 16,498 
Sioux City. . =, 


Wichita ...... 4,7 
Philadelphia .. 12,159 








10,426 14,157 
Indianapolis .. 22,505 19,128 21,376 
New Yor 
Jersey City. 47,873 41,339 50,926 
Olka. City..... 7,487 8,366 12,973 
Cincinnati ... 13,828 14,946 15,071 
Denver ....... 11,903 10,073 12,159 
Be. PMR. cccece 14,568 14,565 28,030 
Milwaukee ... 5,509 4,735 234 
Betas coccce 375,404 340,275 448,641 


Includes National Stock Yards, B. 
St. Louis, Ill., and St. Louis, Mo. 











SHEEP 

Chicagot ..... 12,784 10,158 10,855 
Kansas City... 34,066 24,236 45,753 
Omaha ....... 38,694 26,675 46,830 
East St. Louis. 13,011 12,763 26,238 
St. Joseph.... 22,167 14,276 27,572 
Sioux City.... 16,339 11,312 25,018 
Wichita ...... 1,344 1,663 1,792 
Philadelphia .. 4,046 3,588 4,623 
Indianapolis .. 3,028 1,973 3,268 
New York & 

Jersey City.. 61,909 48,167 62,295 
Okla. City.... 4,918 9,007 5,050 
Oimeimmati .... BAB neces 5,488 
Denver ...... 15,623 12,745 16,627 
De, BUM. cocecs 21,52 21,471 28,740 
Milwaukee 1,051 595 1,429 

Total ...... 251,350 198,629 311,578 


+Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, Sept. 19, 1944: 


CATTLE: 
Steers, gd. & ch...........nominal 
nh 2 ébaenesdee x 11.50 
Ph Mi. seeseeaes 9.00 
Cows, can. & cut..... 6.50@ 8.00 
Bulls, com. & med.... 9.00@10.00 
CALVES: 
Vealers, gd. & ch..... $17.50@19.00 


Vealers, med. 15.00@ 16.00 


Calves, gd. & ch...... 14.50@16.00 
HOGS: 

Gd. & ch, 174-179 Ib..$ 14.75 
LAMBS: 


Lambs, med. to ch... .$15.75@16.50 
Lambs, med. & gd.... 15.00 
Lambs, cull 7.60@ 10.00 


Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended September 16, 
1944: 

Cattle Calves Hogs* Sheep 

Salable ....1,506 1,713 1,379 3,626 

Directs incl.6,595 14,562 26,147 59,311 
Previous week: 

Salable ..1,300 1,646 1,292 3,332 


ts 
incl. ...5,995 13,806 22,027 53,366 
*Including hogs at 31st street. 
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CORN BELT pj 
TRADING 


(Reported by U. g. rtment 
Agriculture, Food Dieta 
Administration.) 






jis 


Des Moines, Ia., Se tt, = 
At the 19 concentration oe 
and 11 packing plants jn Jogi srs, © 


and Minnesota, the hog mal? Wiisoa 








ket was unchanged, sine 
1: 19,8 
Hogs, good to choice: A) ; 
160-180 ; 
180-240 x 
240-360 Catt 
330-360 5) 
Sows: a 
270-860 Ib............ $13.45@13,qrileon_- 38 
400-550 Ib... .... |.’ "ypggee il 1, 
40g ae ome 18 
Receipts of hogs at Cor rots! 24 
Belt markets for the wel 
ended Sept. 21: 
Same day 
last wi. armour 
Sept. 2 ygmpodaby - 
Sept. 2 aggewift «+ 
Sept. 7 soqygwilson « 
Sept. 20. Sqft! 7 
Sept. 2. Cattle a 
Sept. 2; br. 744; 
nie: Hoffn 
oth, 168; 
pants, 104 
Total: 2 
190,271 hog 
SAT CHIEF} 
CENTERS rmour | 
5 Bwift .. 
Receipts at leading markets!" - 
for the week ended Sept, 1¢fucieie . 
were reported to be as fo-B Uy” 
lows: send 
Shippers 1 
AT 20 MARKETS, Total 


WEEK 
ENDED: Cattle 


Hogs Shee 
Sept. 16....356,000 325,000 434.0» 
Sept. .. 33 
Year ag 
1942 
1941 








AT 11 MARKETS, Not 
WEEK ENDED: calves, j 
September 16 .... 2.66.0. ++++.266,00 bought 

September 9 ......cccsecceeee 260,00 
Veer 80 22... ce cecceeeeee se AM 
BOGS cccdecccecs 346,000 

WOE .ccccccescsocceecosesecs 240,00 codahy 

Armour 

AT 7 MARKBTS, Swift . 

WEEK Others . 

ENDED: Cattle Hogs Sheep mp Shippers 

Sept. 16....260,000 213,000 265,008 »...) 
Sept. 9..... 246,000 206,000 240,00 
Year ago ...242,000 285,000 339,00 
pt) eee 88,000 284,000 252,00 
GREE kvccnen 185,000 188,000 208, 

Armour 

Wilson 

Others 

Total 

Not | 

and 2,9 


WPB OFFICIAL 
TO SPEAK 


Headline speaker at the 
Domestic Distribution Cor 
ference of the Chamber of 
Commerce of the United 
States, to be held in N 
York City October 23 and? 
will be William Y. E ott 
vice chairman for civilian! 
quirements, War Producti 
Board, it is announced. Elho 
will discuss “The Goven 
ment’s Position” during © 
session on price control 
civilian supply. Several othe 
prominent speakers 
pear on the two-day u ie 
gram, according to Eric 4 a 
Johnston, Chamber presice? 
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inser | PACKERS’ 
6 PURCHASES 


of livestock by packers 


Titra recess! centers for the week 


turday, Sept. 16, 1944, as 
se f aatn ne NATIONAL PROVI- 
Sept, 21 nxt 
‘ation CHICAGO 
i hogs; Swift, 2,583 
ints in low srw 6.300 606" hogs: Western, 
le hog m } . Agar: 3,046 hogs; Ship- 
d. fis 0SS hogs; Others, 20,592 hogs. 
qotal: 19,570 cattle; 3,799 calves; 
996 bogs; 12,784 shee 
413.061, KANSAS CITY 
: peu Hogs Shee 
-« 13.45@ 13: Cattle Calves og! Pp 
» Bu ($149 3,128 2,429 6,881 


4 1,910 1,344 5,152 

tt .. 8262 2,740 2,106 6,430 
page json. 8,900 1,000 1,685 5,126 
+ 13.40@13 ae 


ante 19 1,585 1,888 
S at Cor total 94,577 9,730 9,089 24,613 
the wee OMAHA 


Cattle & 
Calves Hogs Sheep 





















8,409 9,739 
0 5,293 4, 
0 8,789 13,055 
D0 8,789 1,771 
+ thers sees © ee0e0 7 eoee 
and calves: Kroger, 806; 
0 Loe Eagle, 42; Greater Omaha, 
ni: Hoffman, 115; Rothschild, 320; 
Roth. 168; So. Omaha, 1,123; Mer- 
nts, 104. 
Total: 24,811 cattle and calves; 
is 271 hogs and 29,399 sheep. 
CHIEF E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
$ nour. 3,611 3,685 7,431 5,043 
§ ae = 4,479 Saar vane 
f: . 2 eee ’ ’ 
ig markets seed acon 
d Sept, 16Maceie. .:..  .... 2,008. 
be as fos: oc) ister 22 
Dthers .. 4,004 822 4,973 1,528 
Shippers 12,550 3,20: 9,757 301 
Total .27,249 12,191 37,591 13,312 
og Sheep 8T. JOSEPH 


5,000 434,00 Cattle Calves Hogs Sheep 

fo eetMlswitt .. 3,600 1,515 5,917 9,418 

our. 3,201 1,488 5,618 4,574 

5 2 1,887 38,394 

Total .10,062 2,955 12,922 17,386 

Not including 1,351 cattle, 592 

calves, 2,290 hogs and 8,175 sheep 
265,000 bought direct. 





ae SI0UX CITY 
scatel 346,00 Cattle Calves Hogs Sheep 


an 20,R cushy . 3,113 533 5,293 2,184 
armour. 2.658 243 5,377 2.455 
Swift .. 2,020 336 38,419 3,498 
Others .. "416 1 a. aie 
ogs Sheep Shippers 5,765 .... 4,493 1,608 


000 Mam Total 19,972 1,113 18,612 — 9,745 


“000 252.001 OKLAHOMA CITY 
000 208,00 Cattle Calves Hogs Sheep 
Armour , 5,795 2,959 2,620 962 
Wilson . 5,757 4,206 2,748 989 
Others .. 362 900 cose 
Total 11,914 7,172 6,268 1,951 
Not including 26 cattle, 1,219 hogs 
and 2,967 sheep bought direct. 
WICHITA 
Cattle Calves Hogs Sheep 
r at the --§ 2,571 1,484 3,960 1,344 
tion Conf heim . 959 








~ 











e United Dod ... 688 
CS ee 
23 and 24g ters .. 3,800 501 





Y. Elliot} Total . 7,865 1,484 5,766 1,525 








! ; CINCINNATI 
Productiat Cattle Calves Hogs Sheep 
ed. Elliot Sp eoee eece 279 

on s. Wi “35 5, 
uring & Sctlachicr me babe To Sees 
yntrol aM Schroth . ete 3,289 — 
eral othameeeer. 231 (“233 7. fit" 
a) ante! -. 2,501 995 “949 “173 
3 will Shippers. 82 251 4,398 8,510 
7 at - $908 1,611 18,223 4,291 
Eric } including 1,883 cattle and 

preside 2117 hogs bought direct. 





FORT WORTH 
Cattle Calves Hogs Sheep 
Armour . 3,579 5,355 2,283 10,807 
Swift ... 3,398 6,460 2,523 13,229 
Blue Bon- 
met... 271 lll 472 eee 
City ... 759 69 553 
Rosenthal 207 132 110 eee 
Total . 8,209 11,127 5,941 23,538 


DENVER 
Cattle Calves Hogs Sheep 
Armour . 1,877 542 8,647 24,021 
Swift ... 2,097 692 3,376 28,402 
Cudahy . 1,411 470 2,350 65,873 
Others .. 3,321 263 «1,733 353 


Total . 8,706 1,967 11,106 58,649 


8ST. PAUL 

Cattle Calves Hogs Sheep 

Armour . 3,009 2,429 6,474 8,921 
Cudahy . 1,256 807 ogee 1,949 
Swift ... 6,429 3,766 8,004 10,657 
Others .. 9,904 1,465 cose ee 


Total .20,598 8,467 14,568 21,527 


TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 

Sept.16 week 1943 

172,576 169,625 

179,042 253,564 

161,426 293,948 




















Cattle 
Hogs 
Sheep 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chi- 
cago Union Stock Yards for current 
and comparative periods. 


RECEIPTS 

Cattle Calves Hogs Sheep 
Sept. 15. 3,083 569 8,704 8,645 
Sept. 16. 1,212 174 2,923 5,450 
Sept. .13,851 1,318 12,247 9,098 
Sept. 19. 7,985 1,412 16,228 7,953 
Sept. 20.13,741 966 11,848 5,702 
Sept. 21. 7,500 800 11,000 9,000 














so far.42,077 4,496 51,323 31,753 
Wk. ago.42,967 4,841 54,063 28,836 
1943 ....46,673 3,735 69,989 47,954 
1942 ....38,767 4,452 69,658 43,604 


*Including 5,637 cattle, 614 calves, 
17,528 hogs and 23,148 sheep direct 
to packers. 





SHIPMENTS 
Cattle Calves Hogs Sheep 
Sept. 15. 2,002 44 706 98 
Sept. 16. 437 habe 137 2,555 
Sept. 18. 3,835 .... 910 : 
Sept. 19. 3,002 269 1,247 360 
Sept. 20. 4,172 24 a «ste 


Sept. 21. 2,000 .... 500 





so far.12,509 293 3,098 671 
Wk. ago.16,510 402 3,383 3,644 








1943 ....17,773 536 46,540 2,426 
1942 ....13,544 685 2,176 512 
SEPT. AND YEAR MOVEMENT 
Septem ber—— 

1944 1943 
Gnethe cccccceccres 135,943 144,922 
ORBVED . ccvcesccces 17,461 13,389 
BEOBS cccccccccccce 185,329 233,651 
BRED ccccccccccss 116,412 158,748 
———Year — 

1944 1943 
Cattle ..cccccccces 1,666,442 1,458,612 
Calves .cccccccces 86,760 142,889 
BD cccccacsessed 4,555,223 3,973,870 
GREED cccccccccces 1,344,910 1,510,748 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chi- 
eago packers and shippers, week 
ended Thursday, September 21: 


Week ended Prev. 








Sept. 21 week 
Packers’ purch... 24,505 36,445 
Shippers’ purch.. 4,436 4,339 
BONE cc ccccece 28,941 40,784 


PACIFIC COAST LIVESTOCK 


Receipts for five days end- 
ed Sept. 16: 


Cattle Calves Hogs Sheep 
Los Ang....8,639 1,398 3,400 1,918 
San Fran...1,700 509 3,000 7,200 
Portland ...3,300 550 3,300 3,585 
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NEVERFAIL 3-DAY HAM CURE 
Unfreezes Capital! 


By moving hams more quickly through 
_ curing cellar, NEVERFAIL 3-Day 

am Cure frees your capital . . . permits 
you to take quick advantage of any fav- 
orable change in the market. At the same 
time it greatly improves the quality of 
yous product . . . enables you to get the 

ighest prices which you are permitted 
to ask. Write us! 


H. J. WAYER & SONS 


6819.27 SOUTH ASHLAND AVENUE © CHICAGO 16 


6 Wind 








A. H. LUSTIG 


55 West 42nd Street - New York 18, N. Y. 





Broker + Buyer + Selling Agent 
Casings + Packinghouse Products 
Import — Export 











Telephone: Cables: 
PE nnsylvania 6-9678 _Lusti, New York 











THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


‘‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


> . 
Veal, Lamb and Provisions 
Represented by 

BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORK 14—J. W. Laughlin, Harry L. Meehan, 441 W. 13th St. 
PHILADELPHIA 6—Ear!l McAdams, 38 N. Delaware Ave 
WASHINGTON 4—Clayton P. Lee, 1108 F. St. S.W. 














HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


NEW YORK OFFICE: 408 WEST 14th STREET, PAUL DAVIS, MGR. 




















"Page 43 














STEERS, carcass Week 
Week 

Same 

COWS, carcass Week 
Week 

Same 

BULLS, carcass Week 
Week 

Same 

VEAL, carcass’ Week 
Week 

} Same 
‘ LAMB, carcass Week 
Week 

Same 

MUTTON, carcass Week 
Week 

Same 

PORK CUTS, Ibs. Week 
Week 

Same 

BEEF CUTS, Ibs. Week 
Week 

Same 































shown above. 


ending Sept. 16, 


previous ....... 
week year ago.. 


ending Sept. 16, 


previous ....... 


ceccccces 2,955 


week year ago. 
ending Sept. 16, 


previous ....... 
week year ago.. 


ending Sept. 16, 


previous ....... 
week year ago.. 


ending Sept. 16, 
previous ....... 
week year ago. 


ending Sept. 16, 


previous ....... 
week year ago.. 
ending Sept. 16, 
previous ....... 


week year ago 
ending Sept. 16, 
BUSVIGMS .ccce. 


WESTERN DRESSED MEATS 


New York 


1944.... 3,091 
éscocoes 4,231 
codecece 5,401 
1944.... 1,893 
occceses 2,477 


1944.... 270 
wesecces 387 
wasqacee 173 
1944.... 7,271 
eevcsses 10,913 
steccese 6,393 
1944.... 17,402 
pecceoee 20,933 


aeeeeeece 17,993 
1944.... 3,921 
peeeeses 3,768 
neteeece 8,656 
1944.... 965,248 
136,839 


- 





1944.... 363,936 


pede sank 409,408 
week year ago.. 


eeececes 145,030 


LOCAL SLAUGHTERS 


CATTLE, head Week ending Sept. 16, 1944.... 12,370 
Se EID Wececaccesceecs 10,112 
; Same week year ago.......... 11,101 
CALVES, head Week ending Sept. 16, 1944.... 13,511 
Week previous ............... 13,495 
Same week year ago.......... 12,230 
HOGS, head Week ending Sept. 16, 1944.... 47,335 
WEG GHOTEED ccc ccccccccsocs 41,313 
Same week year ago.......... 48,501 
SHEEP, head Week ending Sept. 16, 1944.... 62,529 
Week previous .......+..6+..4- 48,450 
Same week year ago.......... 68,587 
Country dressed product at New York totaled 3,666 veal, 
: lambs. Previous week 2,670 veal, 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Distribution, War Food Administration.) 


Phila. Boston 
1,292 818 
1,370 376 
1,060 770 
2,174 1,253 


2,105 1,349 
2,047 1,740 


1 184 

36 115 
66 51 
1,097 445 
1,251 915 


1,538 1,080 
7,327 10,477 
6,976 11,798 
4,382 16,953 
1,179 2,096 
1,110 677 
4,365 2,883 
328,345 68,317 
202,305 31,358 
170,959 87,003 





4,623 cece 
no hogs and 303 
1 hog and 193 lambs in addition to that 














WEEKLY INSPECTED KILL 


Inspected slaughter at 32 centers for the week ended 
tember 16 was heavier for all classes of livestock than rays 
previous week, which was shortened by a holiday, Cattle » 
calf kill were well above the same time of last year, byt 
and lamb slaughter considerably smaller. : 






























Cattle Calves 
NORTH ATLANTIO Hogs 
New York, Newark, Jersey City.......... 12,380 13,347 47 
Baltimore, Philadelphia ........--+....... 4,269 1,009 aon ay Pe 
NORTH CENTRAL ’ ERIENC! 
Cincinnati, Cleveland, Indianapolis........ 11,617 4,299 51,219 with 
Chicago, Biburn ......cecccccccccccccces 31,582 1 § foret 
St. Paul-Wisconsin Group’.............+.. 28,460 a NER. 
i | “gy seen ieseneesesenses: 18,267 — 
Sioux City 9, ie li 
CIN ec eiece eee ceeceneneeccsceusesscesce SM i 7 
Kansas City by psaGB _ 
Iowa & So is. Cle 
SOUTHEAST* 8,042 H0gR ath oF - 
SOUTH CENTRAL WEST®........ccccecee: 30.300 asus SAT ; 
WES MOONEE” ccciccccccesccsoccces 8,011 re? ik New 
PEE 6606060606 08800 6066 5b 60s CocceerEs 19,016 yy TION y 
ee. < ee experi 
Total prev. week...........+e++eeeeeeeee+++202,071 111,812 559,065 824 samiect The Nat 
Total last year.........--eeeeeeeeceeeeeese+206,258 85,965 728.660 528 en or writ 
‘Includes St. Paul, S. St. Paul and Newport, Minn., Madison, MilwaysMl0NER, 40' 
Green Bay, Wis. *Includes St. Louis Ntl. Stock Yards, E. St. Louis, I 
St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason QiMiLLING F 


Marshalltown, Ottumwa, Storm Lake, Waterloo, lowa, and Albert Lea Anst 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee. Ph. 
and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. "Inely 
8S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Worth, 
*Includes Denver, Colo., Ogden and Salt Lake, Utah. ‘Includes Los | 
Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 


os. Qualif 
. WwW 
, 407 8. 



















PERINTE 
SOUTHEASTERN RECEIPTS be packer | 
lified su 
Receipts of livestock, as reported by the War Food Admin ~ on 


istration, at eight southern packing plants located at Albanyfs. cutis 
Columbus, Moultrie, Thomasville, and Tifton, Ga.; Dothang know! 


Ala.; Jacksonville and Tallahassee, Fla. a. 











Cattle Calves Hogi adequat 
Week ended Sept. 15....... ie otmevasdedeoue «+ -3,358 1,610 1; id give 
BOGS WEEE coscccccsccccsccssvcecs - tebe -+ + -8,241 1,468 10,1 sus. ete 
BEE FORE cccccccccceccccscevccs Perr TT Tt) 1,838 i) ae 


jeago ce 








ROVISION 












BEEF 





HAMS 





PORK 
°° BACON + SAUSAGE 
LARD * CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. | Zo 


Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 









ANTED: 
openin; 
t who ¢ 
s of 5 
with 
HB NAT! 
t., Chicas 


ANTED: 
iso meat 
ouse. Me 
Hons. W- 
m 8. De 


VEAL + LAMB 








partmer 
jerking ¢ 


General Offices: Ottumwa, lowa north 


PROVISI 
Mn. 





ANTEI 
ft large | 











ull part: 











MEW yoRkK 


BUENOS AIRES 


THE 


' CASING HOUSE 
Beatn. Levis Co., Inc, 


ESTABLISHED 1682 


CHICAGO 


AUSTRALIA 


LONDON 
WELLINGCION 


HE NA’ 
Bt.. Chie 








ANTE] 


Wilmington Provision Company f= 


Slaughterers of te 
CATTLE - HOGS - LAMBS - CALVES tt; 
TOWER BRAND MEATS ANTE 


U. S. GOVERNMENT INSPECTION yd 
WILMINGTON, DELAWARE PROVIS 


_ 


c 
|H 


COOKING & FREEZING UND iq 
CH4AL AGO 
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ASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 


set solid. Minimum 20 words 
eis se, tom 2 eae 
” special’rate: minimum 20 $2.00, 


words 

words 10c each. Count oddress 

number as four words, H sadline 75¢ extra. Listing 
advertisements 7 5¢ per iine. Displayed; $7.50 per 
inch. 10% discount tor 3 or more insertions. 


8 
E 











































Hogs 

e,? +4 
a1 Position Wanted Help Wanted Equipment for Sale 

t 

scog _ emGeD_caning_man wants permanent | Chopper and Sausage Maker | MEAT PACKERS—ATTENTION! 
4 . u adc W-824, THE NATIONAL PRO- With successful actual experience in all phases of FOR SALE: 1—Vertical cooker or dryer, 10’ dia. 
61,491 bt MaER, 407 S. Dearborn St., Chicago 5, | Sausage and luncheon loaf manufacture. One | y 4710” high; 2—4x8 and 4x9 Lard Rolls; 75 large 
82766 if who can handle help and get results. Small inde- wood tanks; rendering tanks; tankage dryers 
18,455 pendent manufacturer in Tennessee offers unusual o . a 4 ; 
34,365 GE FOREMAN: Experienced all types meat opportunity for man with proven ability. Give 2—241 Meat grinders; 1—2#27 Buffalo Silent 
BO. 423 = Clean non-inspected or inspected plant. full personal facts and details of experience. Cutter: 1—Creasy #152-Y Ice Breaker. Inspect 
vi 40te ih or southwest. Excellent references, W-829, | W-842, THE NATIONAL PROVISIONER, 407 8. | our stock at 335 Doremus Ave., Newark, N. J. 
39451 if ATONE T, — 300 Madison | Dearborn St., Chicago 5, Ill. Send us your inquiries. WHAT HAVE YOU FOR 
12,5 e, Ne Roots SALE? - 
cm WANTED: Sausage superintendent to take charge RALB? Conselidated Products Co., tne. 16-19 
el psITION —— yo ai int . oe of medium size sausage kitchen in western North Park Row, New York City 7. NY. 
~ rience. ‘or a persona nterview con- . m . - v . 
oon Le matiensl Provisioner booth at the conven- — yd ne —o" my Se a FOR SALE: Horizontal and vertical retorts and 
8,660 528i, or write W-840, THE NATIONAL PROVI- Potton 7 Seng scaling: FR a a Bs capa other food packing machinery. Ashley Mixon Can- 
Pag NER, 407 S. Dearborn St., Chicago 5, Ill. answering thie advertisement. Give fall details, ning cca ae Exchange, Plainview, Texas. 
, Mason a | NG FOREMAN: Practical man on beef or | &xPerience and salary _expected.- W-843, THE LD telephone 822. 
t Let, Ausinties. Qualified to act as superintendent. A-1 ref- ae 407 8. Dearborn St., | por SALE: Refrigerated auto body. Lined with 
Gat . eg Bigg eg — ISION- » Sm. cork. Has ice fin suitable for ice or dry ice. 
Worth, ip 407 8. Dearborn St., go 9, ~ SALESMEN and agents to sell full line of curing Will fit a 1%-ton chassis. Size 10 ft. 4 in. long, 





— | Help Wanted 


PERINTENDENT WANTED: Progressive east- 
packer offers ground floor opportunity to well 
slified supervisor of full line operations in a 










od Admin 


plant. Must be experienced in slaughter- 

at Albany . curing, smoking and rendering operations 
-; Dothan knowledge of sausage manufacturing also 
sirable, Man capable of controlling production, 

ing personnel and lowering cost is assured of 

Ives HogsMiy adequate salary and secure future. Replies 
610 11 give full details of personal data, draft 
= 10, tus, etc. Wire what day present if attending 


ago convention. W-831, THE NATIONAL 
ROVISIONER, 407 S. Dearborn St., Chicago 5, 





ANTED: Medium sized middle eastern packer 
opening for an experienced plant superintend- 
t who can handle all departments and control 
of production. This is a permanent posi- 
with good post-war possibilities. W-687, 
HE NATIONAL PROVISIONER, 407 8. Dearborn 
. Chieago 5, TH. 



































ANTED: Experienced white or colored butchers, 
meat cutters and boners for work in packing 
. Moderr equipment and ideal working condi- 
ios. W-810, THE NATIONAL PROVISIONER, 
8. Dearborn St., Chicago 5, Ill. 





ANTED: Assistant working foreman for sausage 
partment, able to handle chopping. Pleasant 
ing conditions in medium sized modern plant 
northwestern Ohio. W-811, THE NATIONAL 


ROVISIONER, 407 S. Dearborn St., Chicago 5, 
i 





ANTED: Sausage superintendent to take charge 
large modern sausage kitchen in midwest. Give 
i particulars as to age and experience. W-793, 
HE NATIONAL PROVISIONER, 407 S. Dearborn 
it.. Chicago 5, Ill. 





ANTED: Sausage seasoning technician, familiar 
ith manufacture of dry soluble seasonings; also 
ming compounds. Write full experience, giving 
details in first letter. W-846, THE NATION- 
ee, 300 Madison Ave., New York 


pr 





ANTED: Experienced butchers. 
ern equipment. In beautiful Pacific north- 
wages. W-848, THE NATIONAL 
R, 407 S. Dearborn St., Chicago 5, 


eee EE 


Killing floor 





- High 
ROVISIONE 
ill 





salts, seasonings, binders, etc. to sausage makers 
and meat packers for midwest, south, western and 
eastern territories. Chance to become field mana- 
gers. Must know the trade. Liberal drawing ac- 
count. John L. Magic & Co., 3439 W. 5ist St., 
Chicago 32, Ill. Phone Prospect 4622. 





ASSISTANT SUPERINTENDENT: 
plant in the New York area needs capable man 
with canning experience. Ability to handle help 
and production details essential. Permanent posi- 
tion with progressive concern. Good salary and 
postwar prospects. Please write full details. 
W-834, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York 17, N. Y. 


Meat canning 





BEEF KILLING floor foreman for midwestern 
plant processing about 1000 cattle weekly. Must 
be familiar with all beef killing operations and 
be able to handle men. W-844, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, 





Ill. 
WANTED: Working killing foreman. Must be 
experienced in hogs, cattle, veal. Medium size 


plant, good opportunity. Write giving details in 
first letter. W-845, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill. 
WANTED: Feed and oil chemist, male or female. 
All newly equipped laboratory. Write—Western 
Soybean Mills, 701 North Weber Ave., Sioux Falls, 
8. D. 








WANTED: Superintendent of production and proc- 
essing activities. Excellent opportunity for an 
experienced and competent man. W-847, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 


5 ft. 2 in. high, 5 ft. 7 in. wide. Price $195.00 
F.0.B. Wilmington. Call Wilmington Provision 
Company, Wilmington, Delaware. 





1—Boss Jr. belly roller 

1—Calvert bacon skinner with motor 
1—Link-Belt bacon slicing machine with motor 
1—Senior automatic electric can sealer 

1—Burt motor driven can labeler 

1—Hog or bone crusher 

FS-827, THE NATIONAL PROVISIONER, 407 8. 
Dearborn &St., Chicago 5, Tlinois 

HORIZONTAL tankage drier 5’x16’ (Hamler) 
steam jacketed complete with reduction and 50 
HP motor. $1700.00. 8. E. Mighton Co., Bed- 
ford, Ohio. 








Plants Wanted 


WANTED: Medium size sausage 
plant in Michigan or Ohio. Give details as to 
evulpment, capacity and rental or sales price. 
W-768, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





manufacturing 





Plants for Sale 


FOR SALE: Sausage manufacturing plant in Indi- 
ana. Established in 1919, U. 8. inspected, 100,000 
Ibs. weekly capacity, up to date building and 
equipment. Doing good business but unable to 
handle on account of illness. Owners wish to 
retire. Will require $300,000 to finance deal. 
Books of present and past profits will prove this 
is a real buy. FS-837, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St.. Chicago 5, Ill. 








Plants for Sale 


FOR SALB: Packing plant with well established 
business and brands. Located in good livestock 
producing area with good local outlets. Now 
killing 400 cattle and calves and 250 hogs weekly. 
Equipped with dry rendering cooker and press for 
the inedible by-product and prime steam rendering 
for edible tallow and lard, Modern sausage de- 
partment with good quality established outlets. 
Ample curing cellars and hide cellars which are 
well arranged for economical handling of product. 
Operation has been consistent and profitable and 
is showing nice profit at present. Have the facili- 
ties, good will and a ready market for a much 
larger production. For further information write 
FS-820, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Illinois. 











ESTABLISHED sausage, franks, meat loaves and 
bologna factory. Efficiently equipped. 50 mile 
radius. Get facts. BLANEY AGENCY, 432 First 
Street, Newburgh, N. Y. 


Miscellaneous 


We Are Always in the Market for 


FRESH OR FROZEN 
FRESH BEEF LUNGS 
Good Eatin’ Dog Food Co. 
444 Fairmount Ave., 
Philadelphia 23, Pa. 


PACKERS: Wish to contract for your hog guts 
either raw or cleaned. Will pay top prices. 
W-782, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 






























Liberty 
| Bell Brand 


| 
Mia| Hams—Bacon—Sausages—Lard—Scrapple 
BG. VOGT & SONS, INC.— PHILADELPHIA, PA. 




















PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street 


Straight and Mixed Carload Shipments 
BEEF AND PORK 


B.A. EST. 13 


Philadelphia 23, Pa. 
RECEIVERS OF 
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“Take an Hour to Say No” is the theme of Elmer Wheeler’s 
little black notebook, reprinted from Future Magazine of the 
United States Junior Chamber of Commerce. It contains some 
good common business sense which in part we are passing 
along. Wheeler writes: 


“T have a little black book. In this book I am carefully listing 
all discourtesies, insults, impoliteness, and bad service ren- 
dered me by business today under the excuse of there’s a war on. 
When the war is over I plan to take out my little black notebook 
to see whom to do business with—what tailor, laundry, hotel, 
grocery store, restaurant and so forth. Where I was high-hatted or 
otherwise mauled around under the guise of wartime conditions, 
then I plan to transfer my business elsewhere. . . . 


“Don’t you fall into the classification where people are marking 
you and your business in a little black book, whether real or imagi- 
nary. You might have to ration steaks, butter, canned goods and 
certain prewar services rendered your clientele in peacetimes, but 
don’t ration courtesy, patience, politeness or attention. Today you 
can steal more business from your competitor than in peacetimes 
when he is on his toes. Today if he is slipping up on tact and polite- 
ness, the people will come to you and if you heap up on courtesy 
they will stick by you when peace comes. ...” 


xk *k 


Utilization of wood for generating producer-gas for trucks 
and other vehicles apparently has its drawbacks, judging from 
experiments conducted in the Soviet Union on tractors. Ac- 
cording to the report of a Soviet agricultural expert, a tractor 
will consume annually the wood cut from about two and one- 
half acres of land, causing a heavy drain on timber stands even 
in a country having vast forest reserves. 


xk k 


There was nothing half-hearted about the hog which Pat 
Alarcon, butcher in a Canon City, Colo., meat packing plant, 
ran across recently. While dressing the animal, Alarcon dis- 
covered that the hog had a small heart, perfectly formed, on 
either side of its normal heart. In more than 25 years of butch- 
ering, Pat had never run across anything to equal that. 


kk * 
Out of the Past... 


(Based on information from the files of THE NATIONAL PROVISIONER] 


“Tt seems strange indeed that small packers do not heed the 
lesson of success taught by the big ones,” THe NATIONAL 
PROVISIONER Observed in October, 1905. “Every one of them 
knows that the secret of it is in the utilization of by-products. 
Yet they persist in selling their tankage, greases, bones, casings, 
etc. to outsiders . . . who reap all the profit. The small packers 
would be astonished if they knew what little outlay is needed for 
making commercial fertilizer, soap, glue, sausage and many of 
the other so-called by-products. The machinery required is 
comparatively inexpensive, and nearly all of the machinery 
makers furnish the necessary formulas. . . . Many outside 
buyers of packinghouse offal have grown wealthy in manu- 
facturing finished products, the packers furnishing the basis of 
the profit which they might easily have for themselves. The big 
packers have kept this profit within their own business, and 
every small packer can do likewise in proportion.” 
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While every precaution is taken to insure accuracy, we cannot gm 
antee against the possibility of a change or omission in this 








The firms listed here are in partnership with you. The 
and equipment they manufacture and the services they 
are designed to help you do your work more efficiently, 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overleok. 
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